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What kind of mother is the Queen‘ 
Family Favorite Recipe Winners 

How much does it cost to raise a child? 
Are women losing their femininity? 














Does she...or doesnt she? 


Hair color so natural only her hairdresser knows for sure! 


She radiates freshness and charm and a quiet belief in 
herself that’s very refreshing. It all began with a cheerful 
conviction that first gray hairs are premature at any age. 
This led her to try Miss Clairol. Well, she loved it! Seems 
she’d never realized how flattering clear, young hair color 
can be. Now she relies on Miss Clairol — but always. It 


looks so natural. Leaves her hair in beautiful condition. 


That’s why hairdressers all over the world recommend 
Miss Clairol, use it every time to add lasting voung color to 
fading hair, and to cover gray. They like the way it silkens 
the hair, gives it lovely, lively body—and you will too. So if 
you're just a hair shade away from looking younger, prettier, 
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Good Housekeeping 






try Miss Clairol yourself. Today! Takes only 





minutes! In new Creme Formula or Regular. 
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NATURAL LOOKING COLOR 
COVERS Gray COMPLETE: y 
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MISS CLAIROL HAIR COLOR BATH MORE WOMEN USE MISS CLAIROL THAN ALL OTHER HAIRCOLORING COMBINED 
M *Trade Mark Registered by Clairol Inc. of ¢ da, Knowlton, Quebec, All Rights Reserved 
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' Why not university courses 
( for bright homemakers? DORIS McCUBBIN ANDERSON, Fai 


KEITH KNOWLTON, Managing Editor, JOAN CHALMERS, Art Director 
KENNETH JOBE, Associate Art Director, DON WILLSON, Assistant Art Director 


THE OTHER DAY a U. S. women’s college adcliffe, announced 
HER D. ia men’s college, Radcliffe, a cec JESSIE LONDON, JEAN YACK, Associate Editors 


that it was setting up a special institute for women graduates, to CHRISTINA McCALL NEWMAN. Assistant Editor 
be called The Radcliffe Institute for Independent Study. Twenty ELAINE COLLETT, Director Chatelaine Institute 
women who have shown unusual ability in their field but have VIVIAN WILCOX, Fashion Editor, EVELEEN DOLLERY, Beauty Editor 


BARBARA REYNOLDS, Home Planning Editor 
JOAN JACKSON, Chatelaine Institute, CAROL TAYLOR, Seal of Approval 
WANDA NELLES, Crafts Editor 


left their studies for marriage and child raising, will be invited 
to enroll this September. 


Artists, writers. scientists, historians — in fact. any woman MARLENE De COSIMO. JEAN MacCUNN DITTMAR. 
concerned with any area of scholarship — is eligible. Each EVE EISENBRAUN, HELEN FAIRBAIRN 
woman will be given a grant of up to three thousand dollars a DONNA LU WIGMORE, Editorial Assistants 


year to attend the institute ELIZABETH CHANT ROBERTSON, MD, Child Health 
There will be two groups of students. Some of the women 
will live right in the college. But what is more interesting is a 


special classification called “Associate Scholars.” This group, LLOYD M. HODGKINSON, Publisher 
\. B. GARDNER, Advertisiing Sales Manager 


GORDON RUMGAY, Circulation Manager 
; : ROY F. MacKENZIE, Advertising Production Manager 
can be spent on housekeepers, baby sitters or any other kind of © 2. bee: Wie eehiien Se 


help they may need to enable them to attend classes. Their 
courses will be arranged in such a way that they can attend 
university on a part-time basis. The grants to the Associate 
Scholars are made annually. The resident scholars may get grants 


which will be the larger of the two, will consist of women who 
can only attend the college part time. The money they receive 





extending over as many as five years. 


The idea is an admirable one. Certainly, since Sputnik News/ Views 
streaked off into space there has been much agitated muttering ia 1 
(some of it in this column ) about the way we are wasting the REO PSS a lied iE ARR RNR NUTT TINK 2 
brain power of half our population, our women, by simply not YOUR WORLD NOTEBOOK Christina Newman ..........0...-. 14 
I Po} . pry fe 
using it. Girls do brilliantly at school and university and then HERE’S HEALTH Lawrence Galton ........-+.. eae pate) es = 
marry and rarely return to their studies. It’s almost impossible FEEN TEMPO) SUS COOKER 6d dccaccccedewediisansesiccaadews . 
, st ; ; ; FH RAST WORE TE VOUS cccccscccccascccnansstssnainees 110 
to keep up with new developments in mathematics or chemistry 
4 while your whole day is taken up with formulas, grocery lists Features 
and the manners of the young. HER MOTHER'S FAVORITE PHOTO OF MAUREEN FORRESTER 24 
; MODERN WOMAN — IS SHE REALLY LOSING HER 
: The help and incentive we can give FEMININITY? Dr. Sara B. Sheiner with Bob Allison ....... . 27 
HOW MUCH DOES IT COST TO RAISE A CHILD? 
it’ ' ' : . ee SC ROOR ae. o is aaa da da etwas wane oc eT E 30 
‘ >T y y ree cc, as > OX we, the 
But it’s a sobering thought to re lize just as one examy le, that THE WORLD'S MOST FAMOUS WORKING MOTHER 
‘ the U.S.S.R. is ania. out three ‘anes 2S many CRgerer pel Grakant Gide Tietner PURE? oi.k cb ha RARERREGRRRG AD EAs Dae eaaad 36 
year as North America, and that one in every three of those 
engineers is a woman. (In Canada one engineer in a hundred Fiction 
is a woman.) Dr. Harry Gideonse, president of Brooklyn Col- IT’S BEEN A LONG TIME Alugh Garner ......0...cecececcees 28 
lege, said, after visiting Russia, “The wide use of women’s abili- AND THEN THERE WAS LUCY J/rene Wempe .........2.0005 34 
ties in Soviet Russia could well be the determining factor in the IF SHE SHOULD DIE CHATELAINE BONUS Nove! 


: . * CCE: -FOTRES RVG 6 Kh. ce deeshnvies sueene enneweteane 44 
common struggle for world survival. 


I heartily wish, then, that some philanthropist would set up a Food/Homes 


system of scholarships at some university in this country for WHIMSY —THE MAGIC WAND FOR CHILDREN’S ROOMS 








women who had shown great scholastic promise, then dropped out lial MN ic 5k wh veakaindan'y es IAG er. 40 
to raise families and now will never get back unless they are GRAND PRIZE WINNER Elaine Collett ...... iat en ae 
given some help and incentive. I can think of no richer source HOMEMAKER'’S DIARY Joan Jackson ........ Sud eae ae 
of untapped ability that would “pay off” faster in results. Let's SHOPPING WITH CHATELAINE Jean Byers .........-.-+. = 
hope Radcliffe’s intellectual trail blazing will inspire a similar EES aa ne MASTS SA MAD STR TENCE TET RO RE EEES - 
project here and soon. Fashions/ Beauty 

ARE YOU A DREAM WALKING? Eveleen Dollery ............ 38 

SPRING FLOWERS AT YOUR FEET Vivian Wilcox ........... 38 


BABY WILL TAKE TO GIFTS YOU MAKE Wanda Nelles ..... 100 
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Wake up witha 
bright new face! 


Cuticura works overnight to 


soften, clear, light up your skin 


Mild, superemollient Cuticura Soap softens and brightens as it 
gently cleanses. Cuticura Ointment works as you sleep to clear 
up blemishes and blackheads, counteracts dryness. Cuticura 
Medicated Liquid used during the day, cools and refreshes, 
curbs oiliness, checks blemish bacteria, dries up and _ heals 
pimples fast. Get all three at toiletry counters. Satisfaction or 
money back. 

For FREE folder, ‘“Lovelier Skin in 5 Days,”’ write Cuticura, 
Dept. C-21, 9471 LaSalle Blvd., LaSalle, Quebec. 


( ulicura 


y (uticure : 
soap World's best known name in skin care 
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What's New 


at Chatelaine 


Mrs. Roosevelt, 76; In Asia 


erandma baby-sits while mother serves. 


We talk with Mrs. Roosevelt 


“Why don't North American wom- 
en take a more active part in public 
lite?” associate editor Jean Yack 
asked when she met Eleanor Roose- 
velt recently. “The great impedi- 
ment,” said Mrs. Roosevelt, “is lack 
of personal service. Compared with 
the dynamic women of Asia, our 
record in public life seems small, 
but our young women don't have 
servants to relieve them of their first 
duty care of husbands and chil- 
dren. In Asia too, multiple family 
units with aunts, uncles, grand- 
parents under one roof — help tree 


young mothers for public service.” 


The story of a writing man 


Hugh Garner has written more than 
four hundred magazine articles, fif- 
ty-six short stories, seven television 
plays, five novels, a collection of 
short stories, half an autobiography 

and the story that appears on 
page 28 of this issue. He reports 
that he has written in rooming 
houses, in car trailers, on desks, 
kitchen tables, sewing machines, 
trunks and the tops of dressers. Like 
William Saroyan, he always washes, 
brushes his teeth, and shaves before 
he begins to work. He also chain- 
smokes and drinks large quantities 
of tea while he 
writes. 

Born in’ Eng- 
land, he came to 
Canada at the age 
of six. He is mar- 
ried and is the 
father ot two 
teen - agers. He 
took part in the 
Spanish Civil War in 1937, and 
served in the Royal Canadian Navy 
in World War Il. Among his favor- 
ite books are Ulysses by James 
Joyce, and Appointment in Samarra 
by John O'Hara. His favorite mu- 
sic: Chopin waltzes and études. His 
favorite love song is Junior, which 


he hasn't heard for more than 


For change of address write Chatelaine, 
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twenty years. Presently he is finish- 


ing a seven-hundred-page novel to 
be titled The Silence on the Shore 


which will be published this year. 


Background of a picture story 


The limp figure on the meat rack 
below is Chatelaine’s art director 
Joan Chalmers a few minutes after 
the picture you see on page 30 
(How Much Does it Cost to Raise 
a Child?) was taken. Her relieved 
clowning was a result of spending 
more than eight hours’ preparation 
before the picture could be taken. 
To give our readers some idea of 
the amount of food a child might 


eat in the first twenty years of her 





life, we moved into the staff cafe- 


teria of the head office of the Do- 
minion Stores. For eight and a half 
hours men on trucks moved in 
soups, cereals, canned goods, bags 
of vegetables, cartons of eggs. bot- 
tles of milk, and the like. After 
building a small mountain, Kath- 
leen Shevkenek—the heroine of the 
twenty-year experiment finally 
stepped into place and the picture 
was taken. Then Joan started on the 
next shot. After five days of tele- 
phone calls and seven and a half 
hours of work, the second picture 
was taken. For the third picture the 
Robert Simpson Company kindly 
provided racks of clothes, and boxes 
of shoes, hats, ete. After seven 
hours of preparation that picture 
was taken. Total preparation for the 
three pictures: 221 hours. Total 
time to take each picture: 20 min- 


utes, 


481 University Ave., Toronto 2, Ont 


Chatelaine Magazine is authorized as Second-Class Mail, P.O. Department, Ottawa 
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Décor goes fishing 


The lucky fish who live in Tropic 
Tone’s aquarium furnishings are at- 
tended by a newly patented auto- 
matic feeding device. This—and the 
water - filtering, water - freshening 
equipment built into the aquariums 
— means no one has to fish-sit even 
if the owner takes a midwinter trip 


Besides the cabinet shown (decide 





on whether to use it as a hi-fi hous- 


ing or for walnut at 


$475, 


storage), in 
Tropic Tone has installed its 


exclusive Autoquarium in other 


units. The least the 


Tahitian table model, for $195. All 


expensive is 


models at Eaton’s, Morgan’s and 


Simpson’s. 


A plug for safety 
If you have a tot at the crawling 
stage you've noticed the almost ir- 


resistible attraction plugged-in cords 





hold for him. To allay your fears of 
possible shock, and to overcome the 
nuisance of sudden power cutoffs 
in case of plugs being accidentally 
dislodged, there’s a device called 
Safety Plug Lock. It’s 
tough plastic and fits permanently 


made of 


on the regular socket plate. To plug 
or unplug the safety lock you mere- 


ly unscrew the outer, curved section 








(see photo), not the entire lock. Dis- 
tributed by Cords of Canada Ltd., 
the Safety Plug Lock is sold for 49 
cents in hardware and department 


stores. 


Starch under pressure 


Several brands of spray-on starch 
are appearing in the stores. The fine 
pressure-spray effectively dampens 
fibres evenly so you can starch and 
dampen, then iron at once. Spray- 
on starch can be the answer for men 
who like the crisp look of a starched 
shirt collar, yet yearn for the com- 
fort of an unstarched collar. A pre- 
ironing puff of a starch spray will 
give the collar that natty look, yet 


leave the inside untouched. 


Kits for young beauties 


To give the rising generation of 


beauties a lift with their beauty 


care, Beauty Counselors has packed 





kits them, in a 


assortment of 


special just for 


varied essentials, 
They're priced at $7.25, $8.50 and 


$9.95, across Canada. 


Family tree in miniature 


Frame up snapshots of your kin and 
deck 
Each circular picture frame is an 
inch half 


this six-inch tree with them. 


and a across and the 
backing fits in like 
hold 


photos in place 


a cork to 


under clear plas- 
tic. The 
$4.50, 
Bregman, 


price is 
Bert 
404 
Avenue 


from 


Eglinton 
West, Toronto. 


What’s New Continued on page 4 





When your blood 
pressure goes up 


ONLY a few years ago, doctors could do 


little more than say to their patients: 
**You must learn to live with high blood 


pressure.” 


But 


nowadays there are specific treatments 


That advice still holds good. 


by which this condition can often be 
controlled when not complicated by 


some underlying disorder 


Many new drugs are largely respon- 
sible for helping to reduce the risks of 
this condition. These drugs, which must 
be prescribed by physicians, can lower 
blood pressure and may reduce the 
possibility of damage to the heart and 


blood vessels 


Since high blood pressure affects to 
some extent an estimated '-million 
people in our country, you should 


know these facts about it: 


1. Hypertension or high blood pres- 





bring it down 


sure is often discovered during a health 
examination—-a good reason why every- 
one, especially those middle-aged or 
older, should have periodic medical 
check-ups. The earlier it is detected, the 


easier it 1s to control 


2. Hypertension occurs more than 
twice as often among overweight people 
as among others. A combination of 
overweight and high blood pressure is 
a serious health hazard. So check your 


weight regularly and keep it down 


3. Anyone can develop high blood 
pressure. It is more common, however, 
among people who are subject to a great 
deal of tension and anxiety. Heredity 


IS an Important factor, too 


Many people with high blood pressure 
live long. useful lives through moder- 
ation in living habits, weight control 
and faithful observance of their doctor’ 


S 


Instructions. 





Metropolitan Life Insurance Company 

Canadian Head Office (Dept. H.W.) 

Ottewa 4, Canada 

Please send me the free booklet 

* Your Heart’, 201 
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ViTamin$s. 
Presa penenes oil 




















(BRAND) 


AS MILLIONS OF PEOPLE 
ARE DOING 


Be one of the happy, healthy families who start every day 
with ONE-A-DAY (BRAND) MULTIPLE VITAMINS 
Canada’s largest selling multiple vitamin brand. 

ONE-A-DAY (BRAND) MULTIPLE VITAMINS sup- 
plement your daily diet with seven essential vitamins. These 
added vitamins help maintain your good health, help you 
resist infection and colds, and keep appetites hearty. 

Remember— good health is a priceless heritage. Have every 
member of the family start every day with a ONE-A-DAY 
(BRAND) MULTIPLE VITAMIN tablet. 

The constant quality and potency of every tablet is 
bin. guaranteed. 
*Reg’d trademark. 








The cost: as little as 4¢ a day 






MILES LABORATORIES, LTD. 
“Products for Better Health" 
Toronto, Ontario 
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By JESSIE 


Tots in Ontario nursery schools and 
kindergartens can have more tun 
learning safety rules this term be- 
cause of a new booklet prepared by 
Mrs. Ethel McLellan, director of 
women’s activities for the Highway 





This safety cartoon tells tots, ‘Do 


not go after it; call) a sgrownup. 


Safety Branch of Ontario’s Depart- 
ment of Transport. The picture- 
story-song course outlined in- the 
booklet. Traffic Safety for Nursery 
Schools and Kindergartens. — is 
based on an award-winning tratlic- 
safety project of the Toronto Ju- 
nior League. Each child gets a gay 
“hang-me-up” — cartoon - illustrated 
safety chart to take home. and 
teachers have extras, plus big post- 
ers, for use in classrooms. Mrs 
McLellan tells CHATELAINE — she 
welcomes inquiries from teacher- 
or parent-groups in other provinces 
as well as Ontario. Her office is in 


the Parliament Buildings, Toronto. 


Return engagements are turning up 
now for the London, Ont., May 
Court Club’s money-making scheme 
of providing both party ideas and 
supplies for children’s — birthday 
parties. Last February three club 
members started cake-and-favor- 
making: now twelve are kept busy 


meeting the demand. 


Octogenarian Mrs. Medley G. Sid- 
dall, of Port Elgin, N.B., is col- 
lecting. framing, mounting and la- 
beling colored illustrations of birds 
and flowers to form a lending sys- 
tem of visual aids for students of 


the local school. Mrs. Siddall earlier 
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LONDON 


completed cataloguing twenty-five 
hundred books for the school libra- 
ry. New enterprises are nothing to 
Mrs. Siddall she helped organize 
and was first president of the Port 
Elgin Women’s Institute branch. 


-f tor putting reading 
RED ROSES . 
to rights 

For a year now former grade-one 
teacher Mary Phippen, of Willow- 
dale, Ont., has been hand-carving 
sets of her ingenious patented-and- 
copyrighted Build-a-word game to 
use in tutoring children with severe 
reading problems. Mrs. Phippen 
had noticed how her own daughter 
Mary. now three, traced the shape 
of new toys with her finger tips, 
and in Build-a-word Mrs. Phippen 
has indented each letter of the al- 
phabet in the surface of a Styro- 
foam block. This way, a child lit- 
erally gets the feel of a letter’s 
shape. The blocks then fit together 
tongue-and-groove style to) form 
simple words that are printed full- 
size in an accompanying illustrated 
book. One of Mrs. Phippen’s spe- 


cial students is an aphasic boy oi 


twelve who, a year ago, was found- 





Mary Phippen, three, inspired mother’s 


idea for a new way to teach readine 


ering hopelessly in school. Now, 
taught by Mrs. Phippen with Build- 
a-word, he has a paper route and 
has been advanced to junior high. 
Because the hand-carved Styro- 
foam soon crumbles, Mrs. Phippen 


is now looking for an inexpensive 


What's New Continued on page 6 


















































3 Drawer Low Chest e Double Dresser e Framed Mirror e Bookcase Bed 4'6" « Night Tables 


C nC NEWEST IN STYLE AND VALUE 


Series No. 527-528 





Hutch Top Before you decide on any style of furniture, 
see “The Concerto” by Peppler. Modern sculptured lines 
blend harmoniously with the charm of good design 
Regular Table ? : . 
... for timeless beauty that is actually 
styled to remain in style. In Tawny Walnut. 
Open stock . . . 22 pieces . . . all moderately priced. 


a . 


Buffet (3 doors) 


anover line 
by Papplers 


2 
Peppler Bros. Co. Limited 






Diner Chairs 


euummes A CORRELATED GROUPING FOR BEDROOM, DINING AREA AND LIVING ROOM 








Top Bookcase 
(Open style) 


Top Bookcase 
(Door and drawer) 






Cocktail Table 











U Open Step Table 


Low Chest ‘'B”’ 

















Y Low Chest ‘‘D” 


(With doors) Triple Dresser 
Vertical Mirror 


Panel Bed 4/6, 3/3, 80” 





rT U 3 Drawer 


Low Chest ‘‘A”’ Extensole Table 


ws 
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Good Coffee 
begins with 
a clean 


coffee pot! 


...and the easiest of all to clean is 


Presto 


Sstainlss Stel COFFEEMAKER 


\) PESO oweion orc 





} 1 1) 
If your household 
ff with a 


coree 
f} 


} : 
! ich mellow Havour, 


likes coffee ... real 
intalizing aroma and 
7 


then this is for you. 


The Coffee 
Rule 


Less 


savs that 
coffee is 

And 
the coffee maker that washes completely 
inder water, even in a dishwasher, with 


no corners or no closed 


srewing Institute 
» No. 1 for perfect 


lame . ' 
vy clean coffee maker! 


a Spot- 


Presto is 


crevices 


spout to hold veste gday s stale coffee. 


There are no controls to set with Presto. 
right way 


. automatically. 


I lakes coffee the One 


Presto r 
without boiling 


Don’t think 


you you owe it to your 
family to see how really good coffee can 
be the Presto wavy? See your Presto 


Dealer. 


I ia 
7 pal v ee > 

















~— | 


<A 


’ 
ENERAL 


COMPLETELY SUBMERSIBLE 








OPEN SPOUT WASHES LIKE A CUP 
+s Dia 


STEEL WARES 








ay 


“ 


v 
~S 
} 


/ 


way to produce longer-lasting sets. 


i* 


- 


If she’s successful she'll try to make 
Build-a-word a commercial, as 
well as an educational, success 
\ Canadian Gertrude 
Cook kKrouse, 


stvle Toronto milliner Ruby Cook, 


woman, 


daughter of high- 


is. giving lessons 
in charm to 


southern belles in 


Newport News, 
Virginia. Mrs. 
Krouse’s non- 


School of 
takes 





profit 
Charm 


G. Krowuse 


members by in- 
southern charm 
vitation only. The 
dollars 


annual fee of thirty-five 


provides twenty one-hour lessons in 
etiquette, speech, fashion, dating 
manners and morals. Among vol- 
unteer counselors are a woman 
doctor and a woman cleric. Profits 
trom tees, a fashion show, tea and 
are donated to 


dance community 


projects 


They're doing something about 


mutual criticism societies 


\ group of seven housewife-poets 
meets each week in London, Ont., 


to improve each other's work 
Their organization, called the Poets 
Workshop Guild, is 


hostess-for-the-day 


informal. A 
presides as 
then 
ind polish their own compositions. 


When the Poets Workshop Guild 


members study poetry, cul 


read in CHATELAINE of Tillsonburg, 
Ont., Ellen Eff 


verses on a_ record, 


poet having her 
they started 
theirs. Now Bill 
Brady of CKSL in London includes 
the guild’s poetry on his Breakfast 
With Brady The 
bers, all of whom have had poetry 
Alice 
Jane Johnson, Gladys Nolan, Lilian 
Rath, Estelle 
Lawson and adviser Myrtle Rey- 


tape-recording 


program mem- 


published. are Newbury, 


Symons, Dorothy 


nolds Adams, 


In Winnipeg there’s another group 


of literary housewives, the sixteen- 


member Penhandlers. Twice a 


month they get together to give 
and receive help in marketing their 
free-lance articles 


the 


handlers is a continuing sales rec- 


Proot of the suc- 


cess of twenty-year-old Pen- 
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ord. In the last year, in addition to 
local sales. members have sold radio 
CBC 


juvenile adventure 


scripts to the one member 


brought out a 
book and another has sold stories to 
Swedish and English publishers 

There’s more than meets the eye 


Mu- 
seum Explorers Club, for children 


to Toronto’s Royal Ontario 


under fourteen. Museum officials, 


eager to cultivate children’s interest 
in the institution’s exhibits and col- 


lections, had relaxed a rule that 


those under fourteen must be ac- 


companied to the museum by 
adults. Finally, last fall, harassed 
that 


young- 


museum guardians admitted 


uncontrolled admission ot 
sters had created some problems in 
discipline. Their sugar-coated solu- 
tion: torm a Museum Explorers 
Club; issue membership forms to 


children seeking admission to the 





Vuseum Explorers Club cards prove 


under-fourteens’ eood conduct 


museum on their own; have par- 
ents complete the form and pay a 
nominal fee of twenty-five cents. lf 
misbehavior occurs, the membership 
card will be withdrawn from the of- 


fender and parents will be notified. 


Quote of the month 


Seventy - two - year-old Margaret 
Lally Murray, firebrand editor-poli- 
tician “Ma Murray” of 


the Cana- 


dian northwest, on resuming own- 
British 


Bridge River-Lillooet News late last 


ership of the 


Columbia 
fall: “Old age is wonderful. There 
are sO many people in high places 
whom You 
can pat their heads and get away 
with it.” 


you watched grow up. 


What's New Continued on page 8 











Tell: GQis 3 a sweetheart 


~~ scoot of built-in yum! 








~~ - 





Yum’s the word for lovable Jell-O flavour that will steal 
your heart away in a Jell-O Sweetheart: 


Prepare one Double Size (6 ounce) package or two regular size (3 ounce) 
packages Cherry Jell-O according to package instructions. Pour half into 
10 dessert glasses. Chill until almost firm. Meanwhile chill remaining Jell-O 
until slightly thickened. Whip 1 cup cream. Fold 4 cup slivered, blanched 
almonds, 1 cup sliced red maraschino cherries and whipped cream into 
slightly thickened Jell-O. Pile on top of Jell-O in glasses. Chill until set. 
Makes 10 servings. 
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package too! 


Jell-O is a registered 


Canada by Gener 








trade mark owned i 


al Foods, 


Limited 














Riding Babies... or 


Romping Babies 





cover the situation nicely! 


Soft Drv-Downe Crib Sheets 

are flannel-absorbent. boilproof. 

machine washable. 

White, pastel stripes, rosebuds 
$1.49 $5.00 





Snugfit Silk Softex 
Baby Pants— 
ruffles in pastels 
and white for 
infants small to 
extra large $1.39. 
The same pants 
without ruffles 
come in both 
pull-on and snap-on 
styles. Toddler 
sizes up to 3 years* 
-small, medium and 


large). $1.49. 
Ask for 


Scarborough, Ontario 






What's New 
to see and hear 


By EDNA MAY 


Belafonte looks ahead | 


Sitting next to Harry Belafonte for 
an hours conversation is as enter- 
tuining as hearing him sing he’s 
irticulate on politics, history, art, 
literature, theatre, movies and Madi- 
son Avenue. On the latter he said, 

There's been some improvement in 
the last ten years, but most sponsors 
ire sull too timid: they try to be all 
things to all people and so are 
nothing to anyone.” 

As for the picture of the Negro 
presented in plays and movies even 
in the successful A Raisin in the 
Sun (in which Belafonte invested). 
the star had some reservations: “So 
tar. the Negro has been shown in 
conflict. usually struggling against 
poverty or prejudice. This is in- 
evitable, but Pd also like to see him 
not just as a man of color, but also 
is a person playing a role in color- 
ful events of history.” Through his 
own company, HarBel Productions, 
Belatonte hopes to carry out this 
dea by making more films such as 
The Black and the Gold, about the 
Moors in Spain in the eighth cen- 
tury, in which Belafonte co-star- 
ring Sidney Poitier will play an 
Arab potentate. Next will come a | 
film about part- Negro” Russian 
writer Alexander Pushkin. 

Belafonte’s next TV special 
comes up in April, but meantime 
you can play his latest recording 
Belafonte Returns to Carnegie Hall 
(RCA Victor Loc 6007) 


Opera star to movie queen 


Canada’s own Teresa’ Stratas is 
ibout to hit the screens in Twentieth 
Century - Fox’s The Canadians, a 
picture about the RCMP, filmed in 
Saskatchewan. Since she'd turned 
down other Hollywood offers, I ask 
ed. why did she accept this one? 
‘Well,” she explained. “for one 


thing it was a Canadian theme, and | 
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then, cast as a young widow and 


mother, | get the chance to run the 
gamut of emotions, from grief to 
joy to death. What's more. while it’s 
not primarily a singing role, three 
special songs were written for me, 
including a beautiful ballad and a 
lullaby.” 

I've heard that Fox's big boss 
Spyros Skouras has taken a special 
interest in Teresa and has invited 
her to do another picture this sum- 
mer on location in Greece. 

Miss Stratas told me that while 
she enjoys radio, TV and movies, 
her first love is still opera. Now just 
twenty-two, she’s had rave reviews 
from New York critics for her per- 
formances at the Metropolitan and 
it seems that this lovely girl is assur- 


ed success 





Teresa Stratas: From RCMP to Greece 


Glenn Gould turns commentator 


Don't miss Festival °61 on CBC-TV, 
Monday February 6, to hear Glenn 
Gould play Beethoven and com- 
ment with eloquence on the life and 
work of the master. In a preview of 
the show | heard Gould confess, 
“Ever since | was a small boy. al- 
most my greatest pleasure was the 
exercise Of Improvisation, of sitting 
down at a keyboard to imitate the 


styles of earlier composers, and it 


} 


What's New Continued on page 12 











Busy hands stay beautiful with Jergens Lotion 


Smooth on creamy Jergens Lotion after every job! Only Jergens gives you all 


this care: Stops detergent hands! You can actually feel dryness soothed into softness, 
as Jergens helps replace the natural oils and moisture that water and harsh 
detergents drain away. Protects! Absorbs in seconds. . . penetrates deep into the 
skin to combat red roughness. Beautifies! No other lotion is as lovely to use 
as Jergens. Rich beauty oils leave your hands lightly scented, soft, alluring. 
Jergens beautifies your hands as nothing else can 
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ATTRACTIVE FINISHES can be obtained in 


manv nickel stainless steel products. Choose from 


FLATWARE AND HOLLOWARE made of nickel 


1 and 
stainless steel are available in lov ely traditionaland 


STAINLESS STEEL SINKS help brighter 


WIpe clean so easily sss 


beautify your kitchen... 
contemporary patterns for gracious table settings. brightly polished or soft brushed satin finishes 


won trust, stain or tar nish...withstand hard use. 











r “the gleam of stainless steel” 


Once again, it’s “the gleam of stainless steel” time at Eaton’s. Special days when 
all Eaton’s of Canada stores from coast to coast are featuring exciting values in 
a | | | | Jn. 

beautiful, durable nickel stainless steel products for the home. INCO 

Appliances, kitchenware and tableware made of nickel stainless steel are so cS wryy 
practical for modern living...so economical, too. They’re easy to clean and ; f ® ; 
keep clean; they won't stain or tarnish; in fact, theyll never lose their bright, | a 
enduring lustre. a ' 

Nickel stainless steel has great strength and durability... resists heat and ) 


corrosion. That’s why you can count on years and years of good hard use. 


Shop Eaton’s often during “the gleam of stainless steel’? time for household INURCS STANHEOSS steel 
products of lasting value. peor better lOnger 


THE INTERNATIONAL NICKEL COMPANY OF CANADA, LIMITED += 55 YONGE STREET, TORONTO 











Repayment: Loans are repayable 


For More Details: Ina 








DO 
IT 
NOW 


WITH AN N.H.A. 


HOME IMPROVEMENT 


LOAN 


* Alterations or 
n < 


iome, includis rooms, 


storeys. O 


family Nousing nits; a a garage or oul- 


building: and 


jean : 
gemoi 


ir Or Improvement ol 
. wef { 
Wer systems and 


p Tt Dullt-1 c Irigeration, and gal 
t E S 

hase dicen a ees — . eas 
MaLVe AGispoOsal CQuipMe [4Nnks and connections 


to public sewers; of sto and windows, screens and 


\lso 


including an Overall fioor cover 


anging and general 


decorating, 
ing; the sinking or improve- 
ment of wells and all types of water supply systems, and 


other home impro\ 


in monthly instalments, to- 


gether with 


periods up to ten years. 


Note to Landlords: This yc 


ments. 


and have the job done 


this winter wl 


; 
lals are available 





FARMERS — Inquire about 


Government - backed Farm 


Improvement Loans avail- 
able through your bank up 
to $7,500. and with up to 
ten years to repay. Loans 
for equipment, livestock, as 
a wide 


well as range of 


home improvements. 











Issued by authority of 
the Minister of Labour, Canada 
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Whats New to see and hear cons 





Glenn Gould: Words on Beethoven. 


wasn't long before I discovered that 
Beethoven was just about impossible 
to imitate.” Gould’s interpretations. 
Rose, 


along with cellist Leonard 


will make this unforgettable. 


Are authors 
hadly treated? 


Ever since New York critics have 
given rave reviews for Morley Cal- 
laghan’s latest novel. The Many 
Colored Coat (Macmillan, $4.50). 
our newspapers have been crying 
shame on Canadians, saying we 
dont recognize our own artists. (In 
the New Yorker, Edmund Wilson 
classed Callaghan with Chekhov 
and Turgenev.) But all the breast 


l 


Deating Is unnecessary, according 





Morley Callaghan: “No beef from me.” 


to these quotes I gathered from 

Canadian authors: 
Morley Callaghan: “No beef from 

me. Many reporters got it all wrong 


Wilson did not 


didn’t appreciate me, but that New 
Yorkers and Londoners couldn't get 
through their heads that a success- 
ful writer could possibly be living in 
Toronto. I like it here.” 

Phyllis Brett Young (author of 
Psyche and The Torontonians): 
“Tve found Canadian reception of 
my work fantastic almost over- 
whelming. In fact, both my books 
were launched in Canada first and 
American and 
think a 


Canadian book has to have a special 


then taken up by 


English publishers. I do 
quality tor success here — perhaps 
it's compassion I don’t know 
but it's worth the risk. I couldn't 
work away trom home.” 

Hugh MacLennan: “The situation 
in Canada ts far better than it was. 
Why. I remember when a writer was 
considered a freak. Canadians now 
show a great hunger and appetite 
for reading and buy more books 
in proportion to 
population than 
Americans. For 
instance, my latest 
novel (The Watch 
That Ends The 
Night) was) on 
a3 
lists for weeks, so 


thinks 
it must have had 


best - seller 





Y % 
Hueh 
MacLennan 
a tremendous sale there, but the 


everybody 


fact is it has now sold about twenty- 
six thousand copies in the United 
States and almost as many copies 

twenty-three thousand — right here 
in Canada. There’s also a higher 
standard among our critics today, 
although, unfortunately, Montreal 
gave Morley’s last novel a very un- 
happy press. | wrote him the minute 
I read The Many Colored Coat. It 
deserves all the praise 


Wilson gave it in the New Yorker 


‘dmund 
Ec dQ 
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Ask for “Coke” or ‘Coca-Cola’, both trade-marks mean the product of Coca-Cola Ltd., the world’s best-loved sparkling drink. 


Wie» REFRESHING NEW FEELING 


...What a special zing...you get from Coke! Enjoy that dance- ,, 
all-night zest with the weit crisp taste and lively lift of Coca-Cola! i F (Cetbila 


Remember, Coke refreshes you best! 
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YOUR WORLD NOTEBOOK: | 


CHRISTINA NEWMAN 


4 monthly backg to the news headlines By 


OUR STUBBORN 
STAND ON CHINA 


The West's most perplexing problem is what 
to do about China. Here, briefly, is a run-down 
on where the U. S. and Canada stand 


round 


Why are there two Chi In 1945, at the end of a fourteen-year- 
long war with Japan, (¢ ‘ turned its whole attention to the longtime 
conflict among its own people between the Communists, led by Mao 
Tse-tung, and the Nationalists, under Chiang Kai-shek, who governed 
the country as President of the Republic of China. 
Despite American at 
ing the 
and by 


tempts to unify China by reconcil- 


two warring factions, the struggle continued 


1949 Chiang was forced to with the 
six hundred thousand men remaining in his shattered 


retreat 


army to a group of islands off the southeast coast of 
the mainland. 





Chiang set up his government at Taipei 
on Formosa, the 


Mao. 


these islands, and has re- 
claim, 
that his is the true government of China and 
to make increasingly empty 
will * 


largest of 


mained there ever since. He has continued to with greater 


futility as the years pass, 
plans for the day when internal uprisings 
liberate” the mainland. In the meantime, the People’s Republic 
of China (or Red China) under the leadership of Mao 

Tse-tung, chairman of the Chinese Communist Party, 


and Chou En-lai, the regime’s premier, has established 


a strong central government at Peking and in little 
more than a decade, made a war-benumbed, much- 
defeated nation into one of the most formidable 


world powers. One of the strongest bases for Chiang’s 


Chou. 


claims is that his Formosa regime (which represents 

approximately ten million people) holds the Chinese seat in the 
United Nations, while the mainland Communist government (which 
represents more than six hundred million Chinese) is not represented 
in the council of nations. 


The US. sesition. Briefly, U.S. policy on China since 1950 has 
been a firmly protective support of Chiang Kai-shek and his Nation- 
. In the late 1940s 
After 1946 they 
yet they made no move 


alists and a resolute refusal to recognize Red China 
the Americans had no official policy toward China. 
had ceased to give Chiang aid, 
Mao. 


toward recognition of But Chinese Communist 


aggression in North Korea in June 1950 completely 
ended any possibility that the U.S. would recognize 
the Red Chinese regime, and President Harry S. 


Truman committed his country to their present policy 
of protecting, 





economic aid, 
the Commu- 
S. steadily increased its aid to Chiang 
military 


and 
invasion by 


through 
Nationalists 


military 


Chiang. 


Chiang’s from 
Under Eisenhower the | 
and in 1954 


Formosa Resolution). 


nists. 


concluded a formal alliance with him (the 


Dens ons for the U.S. view. w hile the American stand on China has 


not altered since 1950, the reasons for it have undergone subtle 


changes. In the beginning there was some basis for the belief that the 
Communist domination of China could be reversed and that Chiang, 
American aid, might once 


with again establish control over the main- 


land. In the last two years this belief has been reluctantly given up 
and the main argument now is that American abandonment of Chiang, 
the traditional friend of the West, would mean acquiescence to Red 


China and an indication to the 


world in general and the peoples of 
Asia in particular that Communist dogma had gained a moral triumph 


over the free world. 








o% 


6H 
PESCADORES 
1S. i. % 


Sees an 
STATUTE MILES 


Where Canada stands. 
regime as the 
nition to the ¢ 


Canada officially continues to regard Chiang’s 
government of China and to refuse diplomatic recog- 
‘Communist People’s Republic. Our stand and our reasons 
for it are very close to that of the United States’, although twenty-six 
non-Communist countries, including the United Kingdom, the Nether- 
lands, and India, have recognized Red China in the belief that Mao’s 
regime is in fact the legal government of China and that recognition 
Although the U.S. 
Communist Chinese, Canada does export products to Red China, in- 
cluding chemicals, industrial raw materials, 


doesn't mean approval refuses to trade with the 


some metals and wheat. 


Will Kennedy change American policy? 


F. Kennedy wi// not make 


Viost experts believe that John 


any Major ¢ hange sin American polt v toward C hina 


Here’s why: Besides Formosa, the Nationalists also hold three groups of small 
islands the Pescaderes, t/ie Quemoys and the Matsus (see map). Under 
Eisenhower, the U.S. was committed to the defense only of Formosa and the 
Pescadores. But the Americans said they would also protect Quemoy and 


Matsu if a Red attack 


ginning of all-out war 


looked like the be- 
on I During 
the election debates, Kennedy let it slip that 
he thought Quemoy and Matsu were 
fensihle. He 


almost an 


Ormosa., 


inde- 
that this was 
Reds to 
of his elec “ion, 
Kennedy's position on Red China was almost 
identical to that had 


» Eisenhower administration. 


quickly realized 


open invitation tothe 


take over, and by the time 


which been main- 


Nixon debate China. 


Kennedy, 


tained under the 


Why we cant recognize both Chinas. prominent members of Ken- 
nedy’s party last fall suggested that the sensible solution to American 
involvement in the Chinese question would be the creation of For- 


mosa as a United Nations protectorate, with completely separate 


status from that of mainland China—the so-called “Two Chinas” 
solution, But this solution is impossible, not because of American 
attitudes, but because of Red China’s stand. Peking has made it 


completely clear that it regards Formosa as a part of China which it 
intends to liberate from what it terms “U. S$. domination.” 


1959, Premier Chou En-lai said unequivocally, 


In April 
[he Chinese people 
will not tolerate any plot to carve up Chinese territory and create 
two Chinas.” So the question of China, one of our most perplexing 
and frightening problems, remains seemingly insoluble. 





The anatomy of the two Chinas 


(The 


Nationalist China Republic of | Red China (The People’s Republic of 


China) China) 


Leader Chiang Kai-shek, 7 Leaders Mao 


3 (president) 


Tse-tung, 68 (chairman 


of the Chinese Commu- 
nist Party) 
Chou En-lai, 63 (premier and 
foreign minister ) 
Capital Peking 


Capital Taipei, Formosa 


Population 10 to 12 miilion Population 650 million 
Land area 4,000 wiht miles Land area miles 


3,860,000 sq. 
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Tee jelinl / 


Never before such a bra! Newer than rosebuds in spring! | could 
sing...in my new Formfit Life Bra with exclusive Life-Lift petals! 


Q. What’s so wonderfully new in this Life by Formfit? 


A. The new way it lifts! See inside ... a pretty surprise! 
Delicate cotton-soft Life-Lift petals help give a new kind of 
flattering, firm support! And, notice, please, the 
pretty pink stitching! Bewitching! .. . because it can’t 
be seen from the outside! 


. And what’s Life like outside? 


. Outside ... and all about new Life .. . a comfort 
bouquet! The front controlled-stretch elastic is set in 
on the bias, curves up ‘round the cups for close-clinging, 
free-moving liberty. Straps are eased with elastic. 
Deep-cut back and lower underarms, too, for 


a completely comfortable, younger you! 


. Anything else to convey? 


. Get new Life by Formfit right away 
You’ll love That rosy Formfit Feeling! 


E NEW FORMFIT LIFE... Sewn inside each circle-stitched, embroidered 
& lovely Life-Lift petal reinforcement, for simply beautiful support. 


ife Bra Style 584, 32A-40C. White. $ 50 
32-42, $4.00—Longline Style 684 B32-D44, $6.00 3 


~ THE FORMFIT COMPANY + TORONTO «~ PARIS « LONDON + NEW YORK + CHICAGO 
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A challenge to bake... but a triumph of a cake! 


Even his mother never made a cake this good! It’s not easy. It is de luxe, with a delectable 
chocolate goodness that only new Baker’s Sweet Chocolate can give. Make this fabulous 
cake your speciality. Everyone will want the recipe! 


\ rc ( ) \ L JL AA} I , Fs 
Va package (4 squares) Baker's Sweet Chocolate oven (350°F) for 30 to 40 minutes. Cool. Frost top and 
V2 cup boiling water between the layers with Coconut-Pecan Frosting 
1 cup butter, margarine, or other shortening *If you have only 2 layer pans, pour atid Anke marks aed 
2 cups sugar bake as directed. Refrigerate remaining batter and bake when 
4 egg yolks, unbeaten other cakes are done 
1 teaspoon vanilla 
2” cups sifted Swans Down Cake Flour Coconut-Pecan Filling and Frosting 
1 teaspoon baking soda ; 
V2 teaspoon salt 1 cup evaporated milk 
1 cup buttermilk 1 cup sugar 
4 egg whites, stiffly beaten 3 egg yolks 
. ye _ V4 pound butter or margarine 
Combine Baker's Sweet Chocolate and boiling water 1 teaspoon vanilla 
in saucepan. Place over low heat and stir until 1% cups (about) Baker’s Cocenut 
chocolate melts. Cool to room temperature. Cream 1 cup chopped pecans 
butter and sugar until light and fluffy. Add egg yolks, 
one at a time, beating after each. Add vanilla and Combine milk, sugar, egg yolks, butter or mar- 
chocolate: mix until blended. Sift flour with soda and garine, and vanilla in a saucepan. Cook over 
salt. Add sifted dry ingredients alternately with medium heat, stirring constantly until mixture 


thickens, about 12 minutes. Remove from heat. 
Add Baker’s Coconut and pecans. Beat until cool 
and of spreading consistency. Makes enough frost- 
ing to cover tops of three 8- or 9-inch layers, about 
two and one-half cups. , 


buttermilk to chocolate mixture, beating after each 
addition until batter is smooth. Fold in stiffly beaten 
egg whites. Pour batter into three 8- or 9-inch layer 
pans*, lined on bottoms with paper. Bake in moderate 








Baker's Sweet Chocolate is ideal for de luxe baking 
of all kinds—watch for further recipes using its 
superb smoothness and rich chocolate flavor. 

And don't forget those old family favorites, Baker's 
Unsweetened Chocolate and Baker's Semi-Sweet 
Chocolate, for your regular baking needs 


NEW! 


for your fancy cooking 
and baking 
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here’s health 


by Lawrence Galton 





Habitual miscarriage often may be the result of tensions that 
develop when a woman is unable to cope adequately with the 
stresses of pregnancy. Simply by providing tension outlets, the 
family doctor can help prevent such miscarriage. Evidence of 
tuis comes from an unusual study made at Victoria General 
Hospital in Halifax. There, changes in the placenta of women 
undergoing miscarriage have been related to fluctuations in hor- 
mones, and the hormone changes appear to be linked with emo- 
tional factors. At the same time, eighteen women with histories 
of repeated miscarriages have taken part in an experiment designed 
by a psychiatrist, seeing him for weekly interviews in whica no 
attempt is made to provide intensive psychotherapy. Instead, in 
a simple form of treatment that could be used by any family 
physician, cach woman is encouraged to express her anxieties, 
to talk them out rather than bottle them up. Fifteen of the 
eighteen women have since borne normal full-term babies. 


Contrary to many predictions, television is not impairing the 
eyesight of children. In a year-long study in Dudley. England, 
496 consecutive children, ranging in age from seven to eighteen 
years, Who attended an ophthalmic clinic for eye examinations, 
were checked on their TV viewing habits. For comparison, 816 
children with 20/20 vision were also questioned on TV _ habits. 
Watching television turned out to have no harmful effect on the 
eyes. While there does seem to be a high incidence of nearsight- 
edness between the ages of ten and fifteen, it develops regardiess 
of TV habits, and its incidence does not increase as the number 


of viewing hours increases. 


\ painful condition in which uterine tissue invades other body 
areas, especially the pelvic regions, endometriosis appears to be 
occurring with increasing frequency. Because pregnancy often 
brings relief, efforts are now being made to treat endometriosis 
by inducing pseudopregnancy, using small doses of estrogen com- 
bined with new progesteronelike hormones to prevent menses. An 
improvement rate of better than cighty percent has been reported 
by a Harvard Medical School physician who has treated more 
than one hundred and fifty women. Recently, too, six other 
physicians have indicated similar improvement rates in their in- 
vestigations. Thus far, benefits have lasted as long as_ thirty-six 
months in some patients. It is still too early however, to evaluate 
the degree of permanent relief that can be obtained. 


Symptoms of asthma may, in some cases, be the result not of 
asthma at all, but of cardiospasm, a contraction of the muscle at 


Continued on page 20 














































V-8 is a registered trade mark 


\-8... beats the taste of a 
single juice 7 healthy ways 


V-8’s special recipe gives you the goodness of 8 garden 
vegetables blended by Campbell’s into one great drink. 
Tastes real good—and real good for you 
(especially if you’re counting calories 
You’ll like it—and so will the whole family. 


Another Fine Product from Campl 
































FIRMO-LIFT 
TREATMENT 
LOTION 
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iw . 

1 d 's +s ' | {| ) Tg. *ci 

holds the line against the vears 
What is this remarkable Pirmo-Lift that keeps for tomorrow the beauty wrinkles. improves the circulation. Follow this treatment with Miss 
you have today? Firmo-Lift is Elizabeth Arden’s exclusive miracle. a © Arden’s famous restorative night cream reme Extrordinaire o1 
transforming beauty treatment. Firmo-Lift) Treatment Lotion, supple Perfection Cream. Take just five minutes every night and morning 
mented by Special Salon Treatment Oil. has unique firming and stimu- — with Firmo-Lift. Why? Your mirror will give you the flattering answer! 


lating effects that are released by your own two hands! Firmo-Lift)  Firmo-Lift Lotion: 5.50. 6.00. Special Salon Treatment Oil: 4.00, 11.00. 


helps firm contours. tends to refine skin texture. protects against Creme Extrordinaire: 10.00. 18.50. 27.50 
| prs 


Liu | 


London @ New York @ Paris @ Toronto 
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9” coseo GREY 


El 45¢ 
FEATHER WHORT 
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IPPERS 


with the widest range 
of thrilling new Seasonal Shades 
and colour-mated tapes. Sylph- 
Slim, neat as can be, Flash Zippers 
enhance the casual, natural ‘feel’ 
of the fashionably confident. Here 
is a mechanically perfect zipper 
that locks where you want it to... 
securely, automatically! Flash 
Zippers are available in the most 
complete range of lengths in 
featherweight, medium or heavy 
duty. Made by the makers of 
famous Coats Threads, Flash 
Zippers are... 


For discerning homemakers — it’s Coats 


J.& P. COATS (CANADA) LTD., MONTREAL 
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the éntrance to the stomach. The contraction, Mayo Clinic doctors 
report, slows the passage of food and liquids from the esophagus 
into the stomach and also may cause an overflow from. the 
esophagus into the windpipe, leading to the appearance of respir- 
atory symptoms. One thirty-six-year-old man had _ suffered for 
several years with severe coughing and wheezing, labored breath- 
ing whenever he exerted himself, and fullness behind the lower 
breastbone after meals. He also had other manifestations of al- 
lergy, including nasal congestion. X rays showed that the eso- 
phagus was widened and full of fluid as the result of contraction 
of the muscle at the stomach entrance. Surgery to correct the 
muscle abnormality ended the cough and wheezing and othet 
symptoms within forty-eight hours. In less severe cases, report 
the Mayo doctors, nonsurgical treatment dilating the con- 


tracted muscle with instruments — often is effective. 


A little exercise after eating appears to be beneficial in healthy 
people and may be of value in patients with hardening of the 
arteries. That’s the belief of some British investigators. It’s a fact 
that, after a fatty meal, blood plasma becomes cloudy. The cloudi- 
ness is thought by some scientists to indicate a high cholesterol 
level that may cause hardening of the coronary arteries that feed 
the heart. The British doctors studied twenty-two healthy medical 
students who ate standard breakfasts, such as corn flakes, bacon 
and eggs, bread and butter, coffee with cream. After eating, they 
remained inactive on some occasions and, on others, went walking 
or bicycling. Blood checks showed much less cloudiness afte 
exercise than after inactivity. Since exercise speeds the clearing 
of the blood, it may be beneficial to people inclined to hardening 
of the arteries. 


When shaking palsy, or Parkinsonism, does not respond adequately 
to medication, brain surgery offers an excellent chance for improve- 
ment. A report to the Canadian Medical Association summarizes 
the experience of three surgeons in the treatment of one hundred 
patients over the past six years. In more than eighty percent of 
the cases with tremor, rigidity or loss of movement, marked 
improvement occurred. Surgery may not be the final answer in 
Parkinsonism but as of now, the report notes, when carefully and 
accurately carried out, it can greatly help many patients. 


A banana diet offers marked benetits for premature infants. Two 
Brazilian pediatricians who offer this report say that the use of 
unripe-banana flour mixed with skimmed or powdered milk has 
produced notable gains in weight and well-being in infants studied 
In initial studies in Sao Paulo, the diet was tried in thirty premature 
babies, from eight hours to eighty days old. There were no in- 
stances of diarrhea, vomiting, abdominal distention or any othe! 
disturbance, and the banana-fed infants increased their weight 5.6 
grams a day more than did other premature youngsters. Since then. 
two hundred other premature infants have been similarly fed with- 


out a single case of intolerance. END 
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New edition 


NCYCLOPAED 
BRITANNICA 


available direct from the publisher on 
Book a Month 
Jayment Plan 


you get all 24 volumes now... pay later! 
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ARE YOU FEEDING THEIR 
HUNGER FOR KNOWING? 


The age of learning is a wonderful time. A time you can’t bring back. 
A time when it is almost impossible to satisfy the need to know. 
This need for knowledge is as important to your children’s future as 
love, moral standards, a comfortable, happy home. 

And the time to satisfy this need is now. 

There is no better source for knowledge...for learning together... 
than the Encyclopaedia Britannica. In its more than 27,000 
pages is gathered the living knowledge of our whole civilization. 

It has a place in every home where parents are concerned 

about the ever-growing demands of the world upon their young. 
It is truth. It is unquestionable fact. And it is the beginning, 
the support, and the constant touchstone of education. 

If your children are at the age of hungering to know, isn’t this a 
time you should think about the Britannica? They are at the brink of 
a demanding age in the history of the world, and what you give 
them now can be infinitely important the rest of their lives. 


and we will send you... without cost or obli 
gation .. . a copy of our beautiful, new booklet 
which contains an exciting preview of the latest 
edition of Encyclopaedia Britannica. Send no 
money. It’s yours, absolutely free! However, to 
avoid disappointment, please mail the attached 
card today—before it slips your mind. 


Mail the attached card now 
for FREE BOOKLET 


Just tear out card 

it left, fillin and mat 

for your free Previeu 
Booklet of the new editior 
of the Ency« lopae dia 
Britannica. Or write to 
Encyclopaedia Britannica 
Dept. APL-8, Terminal 


suilding, Toronto, Ontario. 
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the entrance to the stomach. The contraction, Mayo Clinic doctors 
report, slows the passage of food and liquids from the esophagus 
into the stomach and also may cause an overflow from the 
esophagus into the windpipe, leading to the appearance of respir- 
atory symptoms. One thirty-six-year-old man had suffered for 
several years with severe coughing and wheezing, labored breath- 
ing whenever he exerted himself, and fullness behind the lowe 
breastbone after meals. He also had other manifestations of al- 
lergy, including nasal congestion. X rays showed that the eso- 
phagus was widened and full of fluid as the result of contraction 
of the muscle at the stomach entrance. Surgery to correct the 
muscle abnormality ended the cough and wheezing and othet 
symptoms within forty-eight hours. In less severe cases, report 
the Mayo doctors, nonsurgical treatment dilating the con- 
tracted muscle with instruments often is effective. 


A little exercise after eating appears to be beneficial in healthy 
people and may be of value in patients with hardening of the 
arteries. That’s the belief of some British investigators. It’s a fact 
that, after a fatty meal, blood plasma becomes cloudy. The cloudi- 
ness is thought by some scientists to indicate a high cholesterol 
level that may cause hardening of the coronary arteries that feed 
the heart. The British doctors studied twenty-two healthy medical 
students who ate standard breakfasts, such as corn flakes, bacon 
and eggs, bread and butter, coffee with cream. After eating, they 
remained inactive On some occasions and, on others, went walking 
or bicycling. Blood checks showed much less 
exercise than after inactivity 


cloudiness afte 
Since exercise speeds the clearing 
of the blood, it may be beneficial to people inclined to hardening 
of the arteries. 


When shaking palsy, or Parkinsonism, does not respond adequately 
to medication, brain surgery offers an excellent chance for improve- 
ment. A report to the Canadian Medical Association summarizes 
the experience of three surgeons in the treatment of one hundred 
patients over the past six vears. In more than siehe. ~- ‘ 
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New edition 


ENCYCLOPAED 
BRITANNICA 


available direct from the publisher on 
Book a Month 
Payment Plan 


you get all 24 volumes now... pay later! 


The latest edition of Britannica—the greatest 
treasure of knowledge ever published—is the 
greatest in our almost 200-year publishing his- 
tory. An enormous printing materially reduces 
our costs and under an unusual direct-from-the- 
publisher plan,.we pass these savings on to 
you. All 24 handsome volumes of this world- 
renowned reference library will be delivered to 
your home NOW direct from the publisher. You 
pay later at a cost so low it is as easy as buying 
a book a month! 


Equivalent to a library of 1,000 books 


The Encyclopaedia Britannica is the most valu- 
able gift you can give yourself and your family— 
the priceless gift of knowledge. Information on 
every subject significant to mankind is con- 
tained in its new edition. It is equivalent to a 
library of 1,000 books, bringing you the knowl- 
edge and authority of world-recognized leaders 
in every field. 

Just think of a subject—and you’ll find it in 
the Encyclopaedia Britannica—whether it is in- 
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formation on the rules of a sport, the background 
of a religion, how to build a brick arch in a fire- 
place, or the science of launching a guided missile. 
The new Britannica almost “‘televises” infor- 
mation to you, with 25,042 magnificent photo- 
graphs, maps, and drawings. In every respect, 
Britannica is the largest and most complete 
reference set published in America, containing 
27,357 pages and over 38,000,000 words. 


Symbol of a good home 


Encyclopaedia Britannica cannot help but have 
a lasting effect on you as well as on the growth 
and development of your children in school and 
in later life. Benjamin Franklin said: “‘An invest- 
ment in knowledge pays the best interest,” and 
Britannica gives you the accumulated knowl- 
edge of the world in clear, easy-to-read language 
and superb illustrations. It is essential in every 
home where education is valued and respected 


Preview Booklet Offered FREE 


Simply fill in and mail the attached ard today, 


ARE YOU FEEDING THEIR 
HUNGER FOR KNOWING? 


The age of learning is a wonderful time. A time you can’t bring back. 
A time when it is almost impossible to satisfy the need to know. 
This need for knowledge is as important to your children’s future as 
love, moral standards, a comfortable, happy home. 

And the time to satisfy this need is now. 

There is no better source for knowledge...for learning together... 
than the Encyclopaedia Britannica. In its more than 27,000 
pages is gathered the living knowledge of our whole civilization. 

It has a place in every home where parents are concerned 

about the ever-growing demands of the world upon their young. 
It is truth. It is unquestionable fact. And it is the beginning, 
the support, and the constant touchstone of education. 

If your children are at the age of hungering to know, isn’t this a 
time you should think about the Britannica? They are at the brink of 
a demanding age in the history of the world, and what you give 
them now can be infinitely important the rest of their lives. 


without cost or obli- 
gation ... a copy of our beautiful, new booklet 
which contains an exciting preview of the latest 
edition of Encyclopaedia Britannica. Send no 
money. It’s yours, absolutely free! However, to 
avoid disappointment, please mail the attached 
card today—before it slips your mind. 


and we will send you... 


Mail the attached card now 
for FREE BOOKLET 


Just tear out card 
it left ill in and mat 


j 


for your free Previeu 


Book et of the new edittor 
of the Encvye »paedia 
Britannica. Or write to 


Encyclopaedia Britannica, 
Dept APL-8, Terminal 


suilding, Toronto, Ontario. 














You |/ need 


for the dough: 


ac & 
F . j ° ead sug 
SOS 8 
4 ale fen 9 
Aewe wore 
SPS. granvioted s 9 
‘ pes PF SCHUM $ 
Active ev Y s 
é s, well & 
4c (obo < 
for the filling 
y-cCheopoed 
sc. butter or Blue Bonner Me 

















There's nothing like the 
Onion Pinwheel Buns 
you bake yourself / 





When you bake at home it’s much 
easier With Fleischmann’s Active 

Drv Yeast. There’s less fuss 
preparation ... 


. less 

and if vou follow our 
, you'll never need 
“will it work?” It will! 


And you'll feel so proud! 
j k 


A 4 i 
\ as 
. : . 


recipes carefully 
to worry 










= 
x xX 
~ 7 
SPeUsS < 4) 
V s s. Niakes S = = 
= . Sst sa 














Chatelaine * February 196 





borhooed by 


HER MOTHER'S 


Te ob oF aoe 3h Ob 8 


wy) 325 i Fey 
PHOTO OF 


MAUREEN FORRESTER 


Madan SINLET ¢ inte anona oncert Stage, 


clevision, adios and CCOrAINYS 


May Forrester’s daughter, Maureen, has moved con- 
cert-goers of three continents to standing ovations with 
her rich contralto voice. This picture of Maureen as 
a tot of four was taken in the family’s Montreal neigh- 
door-to-door photographer. Busy with 


yousework, Mrs. Forrester first said no. “But when 
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AYLMER PEAELLA 


Make this Spanish “one-dish meal” with sweet, tender Aylmer Peas! 


Gay asa flamenco dance—bright as the Casulian sun—this Spanish tavourite 
will win shouts of ‘ole!’ from your tamily and friends. Serve it tonight! 


3 cups Aylmer Sunshine Tomato 4+ chicken portions, legs or breasts 


Juice Salt, pepper, paprika, thyme to taste 
1. cups dry, white rice 1—I15o0z. tin Aylmer Faney Assorted 
s cup frying oil Peas 


1 Spanish onion, peeled and sliced 1 tbsp. Aylmer Pimiento, sliced 


In saucepan boil tomato juice, add rice, cover, simmer 14 minutes. Mean- 
while, in large, heavy pan, heat oil to sizzling. Fry onion slices unul 
transparent. Season chicken. Brown chicken in frying pan 15 minutes. Add 
rice to chicken. Cover. Steam 15 minutes. Add half the peas. Heat 2 


minutes. Garnish with pimiento and peas. Serve hot. 4 servings. 


Sunshine fresh _ that f\gdmer Flougur 
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MODERN BYWOW ENN is 


Is she really 
losing her femininity? 


We're doing more, shouldering more 

responsibilities than ever before . . . and a lot 

of us are guilt-ridden with fear 

that it’s all making us less womanly. This noted 

psychoanalyst explodes the myths 

that haunt us By Dr. SARA B. SHEINER 
with Bob Allison 


Too many North American women are prisoners. They are 
held captive by an age-old mythology that warps their feelings 
about being women. The fact that today so many are so con- 
fused and so anxious about their femininity is an appalling 
tribute to the present power of this mythology. 

The key to freedom and greater happiness lies in exposing 
the myths and examining the facts about femininity. 

The majority of the myths that women have brought to 
my attention during fifteen years of psychoanalytic practice 
have been variations of one basic but false belief: the way a 
woman acts or feels alters her femininity. 

This belief assumes that a woman and her femininity are 
separate, like a woman and her lipstick; that femininity is 
something which can be applied or removed, heightened or 
diminished. A common example of this type of thinking is 
revealed in the often-heard comment, “She’s too aggressive to 


be feminine.” An aggressive male is merely an aggressive 





person, but an aggressive female somehow becomes unfeminine. 
It's as if one quality or characteristic of a person, just one 
aspect, could somehow alter her fundamental nature 

Femininity means the state of being female. Femininity is 
the sum of all female characteristics: physical, emotional and 
intellectual. A woman cannot be otherwise than a woman. 

It is possible to measure and describe only the physical 
characteristics of the female: her body structure, her hormonal 
excretions, her capacity to bear children. These she inherits as 
the birthright of her sex. They are singularly hers as distinct 
from the male. 

But the emotions, attitudes and abilities that a woman res 
veals cannot be positively charged to her inborn femaleness. 
It cannot be said that they are absolutely innate or environs 
mental. They are both. It is the belief that these qualities are 
solely inborn that causes trouble for so many women. Women 


assume that their feelings, in many Continued on page 107 
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@ He was almost into the town before he noticed 
where he was. It had changed, as all of the country 
had changed during the past twenty years. It had even 
outgrown its name, Riviére du Loup, The River of the 
Wolf. As he remembered it, back in 1940, it was one 
uphill main street running from the St. Lawrence River 
to the railroad tracks that bisected its southern en- 
virons. The residential streets, most of them named 
after saints, had run at right angles to its main street, 
lined with small frame houses that were heated with 
big kitchen stoves and furnaces that burned the abun- 
dant firewood of the district. 

He suddenly thought of her again. She had been 
nineteen then, a well-built girl, rather tall for a French- 
Canadian, quiet and beautiful, with the sad smile of 
a Mona Lisa. He did a little mental arithmetic 
she would be thirty-nine now, a familied matron who 
had long forgotten the twenty-six-year-old sailor who 
had known her so long ago. 

He turned left off the highway and drove down 
the old familiar dirt road toward the jetty. Still stand- 
ing was the unpainted frame hotel where he and 
Johnny Quinn had lived while waiting for their small 
patrol craft to come in. He and Johnny had been as- 
signed to it until the new corvettes were ready up river. 
It had been the Eileen, a former RCMP launch 
armed with a Vickers machine gun, a complement of 
rifles, and two depth charges. During the month they 
had stayed aboard they had not sighted any enemy 
activity (the German submarines had come up the 
river two years later), but they had cruised the St. 
Lawrence from Quebec City to Baie Comeau, stopping 
in at such places as Murray Bay, Trois Pistoles and 
Father Point, where they had fueled up and taken on 
supplies. He felt twenty years younger as he remem- 
bered it. 

The old hotel looked just the same, and so did the 
jetty. The ferry to Tadoussac had just slipped her 
moorings, and was headed across the mist-shrouded 
river, her wake phosphorescent in the ebbing tide. 

He drove onto the jetty, where some Ame-ican 
cars were parked before beginning the remainder of 
their trip. He pulled his car to a stop, out of the way 
at the end of the jetty, and sat back gazing nostal- 
gically into the mist, trying to pick out the long island 
in midstream that had been their homing point. 

After a while a short shabby man approached him, 
and he turned down the car window to hear what he 
had to say. 

“The ferry won't be back until seven o'clock,” the 
man said in heavily accented English. He had prob- 
ably spotted his Ontario license plate 

“I’m not taking her, thanks,” he replied, smiling. 


“Excuse, please. | thought Continued on page 55 
é pag 


By Hugh Garner 
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“Here’s how I grew, 

| and what I cost 
along the way, from 
my baby days 


until | was twenty” 





I'm ten days old. It's Regina, March 1940. Getting born 
1 


accounted 


At seven months I'm handful for dad. First 
tor most of year’s $76.32 


At 18 months I toyed with tennis. 
2 medical expenses year food bill $15: 


total cost: $152.07. At two, my expenses totaled $225. 
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How much, 


it cost 
to raise a Child? 


wreus 
sue 










v APPLE JUICE 





Most of us have only a vague idea. But one Manitoba teacher 









and father knows exactly. For twenty years he kept a record 
of every cent spent on his children. Here’s what he found out, 


as told by one of his daughters, KATHLEEN SHEVKENEK 


» 2 cannot measure human life in money, and this, I hasten to point out, 

























was not my father’s purpose. He was simply curious to know exactly how 
much it would cost to raise a child from birth to adulthood. And he did some- 
thing about it. For twenty years he kept a detailed record of every cent spent 
on my younger sister Sylvia and myself. 

What has emerged is a picture that hardly can be called typical; but it is 
nonetheless revealing. It is the picture of the expenses of a middle-class family 
whose father prior to 1950 did not have steady employment, and whose mother 
taught school most of the time since 1944. It is the picture of necessarily 
limited spending during the war and postwar years, when prices were lower 
than now. This explains why the costs of many items appear ridiculously low 
when compared with what must be spent by those of you who are raising 
children today. 


The fact that there is such a record is due entirely to the kind of father 





I have a man, he says, who would have made a better accountant than a 
teacher. He has kept complete records of his own education; he has complete 
records on the operation of all the cars and trucks he has owned; he insists 
that there be complete records kept of all household expenses. My sister and 
I have kept records of all our expenses from the age of eleven. 

I was born in Regina on March 6, 1940, Continued on next page 


PHOTOGRAPHED BY RAY WEBBER 
AT DOMINION STORES LIMITED. 










1951: 


, sister Sylvia. Four years’ cost: $385. behind the car. Total so far: $835. My education that year cost $4.30; my food: $75. penses: $213; 11-year total: $1,454. 





Christmas My year’s ex- 





q I'm four (right), with grandma and At eight in Mt. Stream, Man. I am That June (I’m front centre). Mother is teacher. 


CONTINUED 
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How much 
_ does 
It cost 
to raise a Child? CONTINUED 


to a civil servant who had married a young 
schoolteacher. A year later my father was trans- 
ferred to the Experimental Farm at Indian Head, 
Sask.. with no increase in pay. In those days it 
seems that a hundred and fifty dollars was 
enough to start buying a house, make payments 
on a new car, and supply the needs of a small 
family for a month. It was here that I acquired a 
sister, and father an added financial burden. After 


two years at Indian Head he gave up the civil serv- 





ice and went to do war work on the Alaska High- 
way. After that he worked in the smelter at Trail, 
B.C.. acted as district salesman for an oil com- 


pany; acted as assistant manager of a three-thou- 





sand-acre farm; taught and conducted agricultural 
short courses. 

This was not steady enough employment to 
suit mother, so she started to teach in country 
schools after leaving Indian Head. Except for a 


year or two, she has been teaching ever since. Be- 





fore long she persuaded father to go back to uni- 
versity (he already had BSA and MSc degrees) 
and take Education so that they could work to- 
gether and be together. Since 1950 he has been 
teaching high school and acting as principal for 
five years. 

Some teachers stay in one place for over twen- 
ty years, but not my parents. If someone says a 
rolling stone gathers no moss, dad says that they 
did not want to gather moss anyway. He thinks 
that one should be like a rolling snowball. Because 


of such ideas. my parents are now living in their 





iourteenth home since marrying in 1938. 
It there is such a thing as psychological in- 
security, my sister and | should have had more 


} 


than a full dose of it, Continued on page 62 








For medical-dental work, toys, entertainment, schooling: $2,249. 








Five years later. We 





Man. I'm 20. experi- 


e moved again. Thats mother, father and our home in Dauphin, 


» gis. SA MTNC > - AiNdersic Nasa. | n nive wt: S279 lor no S64 $< . 5 
. ota ow 4 nent’s over. Ive cost S8.9845.24 















CLOTHES FOOTWEAR SIMPSON co i 





AND 





FROM ROBERI 


From cradle to cap-and-gown: Kathleen with baby equipment and clothing. The twenty-year total: $2,338.94. 





Here’s how Kathleen Shevkenek, with an assist from scholarships, was raised for 20 years on less than $9,000. 





YEARS OF AGI ) 4 ( 7 ‘ ) ) y } 4 
INCOMI | 

uift cholarship rou 7 00 4 (yf 4 0 4 00 4 00 7 00 | » 0) » 

From parents, family allowance $5 07 | 6 4 00 | 87 12 3 89 | 78 ) 


OTAL INCOMI 





EXPENSES | | 
Food 2 m | 
Clothir y equipment | » 49 | 24.8 1) 72} 16 00 | a 2 60 | 7 2 $7 2 45 
M 
Postage, r 
TOTAL EXPENSES 2.07 | 73 68 60 | 91 12 07 89 | 85 & 121.7 34 85 63.17 | 243 22 | 213 of > Of 291 23 6 03 82} 42 
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She was as pretty as a pratr 





and then 
there 





Was LUC 


THE WAGONS stopped for the noonday halt and Chance climbed spare and tough-sinewed, with a boy’s sun-peeled face; and now 
the rise to the north, rifle in the crook of his arm, squinting into that he was alone, care showed in the set of dust-cracked lips. If the 


the distance where the plains crawled and rolled and fell away beyond 
the eye’s reach. The fire was still faint and far off. It had been there 


for two days now, just a long cloud hanging in the skyline haze and as an oven 


i 


wind held but should it change, they d be 


YTASS 


grew tall as a man’s knees on all sides and the air w Iry and hot 


| broken orange thread at night, no danger if the wind held to the They'd elected him captain at Hudson Bay 
northeast. fifteen On-to-the-Territories wagons and forty-odd h¢ 
He let loose a slow breath. He was made of flat heavy bones, was a fair compliment for a young man to Continued on page 46 


Chatelaine * February 1961 











Queen Mother 





Ae at Lee 














Prince Andrew Albert Christian Edward, second only to his brother 
Prince Charles in line of succession to the British throne will be 
one year old on February 19. But his parents will not be around 
to spend his birthday with him. They will be in India and Pakistan 
the first royal tour the Queen has undertaken since her journey 
across Canada in 1959, when her third baby was on the way. 
Phe Queen takes such partings philosophically. Brought up her- 


self under a royal regime which frequently requires royal parents 







Andrew and friends — Anne, Philip, Elizabeth, Charles and corgi —at Balmoral 





Princess Anne saddles up in Windsor paddock as Queen supervises. Remember- 


ine her own lonely childhood. Elizabeth has outsiders share Anne’s activities. 
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MOST FAMOUS WORKING MOTHER 


to be separated from their children, conditioned by a system of 
upbringing in which the children see more of their nannies and 
governesses than they do of their parents, she takes it for granted 
that there must be times when monarchy takes precedence over 
motherhood. 

Elizabeth and her children are probably closer to each other 
than royal parents and their offspring have ever been. They see 


more of each other, share a warm, 


Continued on page 96 


te 





Thrifty wardrobe note: he often wears hand-me-downs from Anne and Charles. 





Prince Charles roams Balmoral grounds with Elizaheth. Fearful that royal 


rank might spoil him, the Queen forbids his school to grant him privileges 
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Spring flowers at your feet 


Are you a dream walking? 


[ry this test: walk toward a full-length mirror and see yourself as others see you. 
If you are making any of the mistakes listed below, there is probably a reason — 
and a remedy. 3 DO YOU WALK AS IF YOUR FEET HURT? It could mean you are 
wearing new shoes too small for you. Remember, sizes are only a general guide: 
shoe sizes vary from one shoe last to another. It is false pride to insist on the 
same shoe size every time. For relief, bathe your feet daily in warm soapy water 
with Epsom salts. As the tense muscles begin to relax, wiggle your tocs and flex 
your ankles. Massage your feet every night with cream, see a chiropodist regularly 
and get rid of those ill-fitting shoes. * DO YOU WALK WITH A SCUFFLING 
AND MINCING GAIT? It may mean you have weak feet. Here's an exercise to 
strengthen them. Kick off your shoes and sit on a chair with your right knee 
crossed over your left. With toes of right foot, “count” by pointing each toe down- 
ward, one after the other. At first they won't move, but practice will limber them 
up. Repeat fifteen times. Finish the exercise by flexing your ankle up and down 
ten times. Reverse foot position and repeat. * DO YOU PLOD OR PUSH YOURSELF 
ALONG? You're tired. If you walk like this all the time you probably need to have 
a medical checkup. If you find you are quite healthy, but still listless, you're prob- 
ably just in a rut. To get out: try a new hairstyle or color, a facial, a madly 
gay hat, a heady perfume or give a party. 2K PO YOU WALK WITH A WIGGLE? 
This means you walk with your hips instead of your legs, which makes your hips 
look much larger than they actually are. Try the models’ way of learning to glide 
along smoothly. Imagine a straight line. Walk on it, toes pointed straight ahead. 
Keep your body still from shoulders to hips. Swing arms gently right arm with 
left foot, left arm with right foot. The length of your step should be no longer 
than the length of your foot. L¢ ur legs swing trom the hips with each step. 
* DO YOU TEPTER-TOTTER? Perhaps you are not at ease in high heels. If you 
wear flats most of the day, then switch to high heels. the picture you present may 
be distressing instead of pretty. For better balance. try this exercise: Remove 
shoes. Standing erect, extend arms out at sides at shoulder level and close your 
eyes. With your weight on the left foot, swing your right leg back and forth as 
many times as you can. When you lose your balance. relax and swing the other leg 
Do this daily, five times each leg He DO YOU STALK? Emotions, tensions, hurry or 
perpetual lateness will cause you to stride along, chin leading the way. derriére 
following, heels pounding. To avoid the wearing effect on yourself, your heels and 
your public, learn to relax. Try to be 
posture perfect—straight and tall—and B y EVELEEN DOLLERY 


practice leaving for appointments early. Chatelaine Beauty Editor 





Shoes spring the season’s | 
fashion surprise in fresh 





garden-variety colors, 
shapes taper to a fine point of flattery, 






leathers and fabrics are newly elegant 


By VIVIAN WILCOX 
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Chatelaine 
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Color, varied and alluring as 
nosegay—that is the first thing you no 
tice about the new spring shoes. Then 
vou notice their detail—the deft detail 
at which our Canadian shoe craftsmen 
excel. The leather is laced draped 
pleated, often by hand, to make the 
adornment part of the shoe itself. The 
shape? Slightly higher cut than it was 
last season, balanced on a slender stem 
of a heel. more tapered, too the toe 


is finely pointed as a lanceolate 


PERIWINKLE BLUE shoe 
left is in Collis’ soft matte-finished 
calf—high cut, asymmetric in line, pet 


al-edged and made by Del Grande 


FORGET-ME-NOT BLUE pump, centre, 
top shelf, boasts hand lacing to accent 


the new, very pointed toe Parino 


HYACINTH PINK pump hanging from 
the top shelf is satin kid beautifully 


hand-draped. By Pedulla & Agostino 


FERN GREEN Shoe, left, second shelf, is 
in a combination of textures: matte 


calf with pearl inlay. By Del Grande 


LILAC shoe, propped against the roll of 
florists ribbon, is satin kid handled 


just as if it were fabric. By Bellini 


LEAF GREEN 1s combined with birch 
white in the shoe hung from the sec 
ond shelf. It’s semi - matte calf: has 


a high green heel. Gracia by Woelfle 


FORSYTHIA GOLD pump, by the box of 
tulips, is fashioned from Davis’ mossy 


napped Cadenza calf. It’s by Parino 


LEAF GREEN pump, beside the vase, has 
a broad band of off-white calf across 


the toe. This shoe is a Naturalizer. END 
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—THE MAGIC WAND 
FOR CHILDREN’S ROOMS 


For color, we tapped a rainbow. 
For beds and bureaus we gave grown- 
up furniture playhouse appeal with 
shiny paint. For fabric tones we spun a 
kaleidoscope; for wallpaper we picked 
roses from a garland. And for make- 
believe-come-true we gathered win- 
some toys, and paintings by children 
themselves. 

And when it’s all added up, in the 
practical way parents like, it’s as sen- 
sible as rubbers-in-the-rain. The fur- 
niture’s as good for sixteen as for six; 
the space serves useful purposes, and, 
best of all for the budget, the prices 
wouldn’t faze a well-fed piggy bank. 


Decorated by BARBARA 
REYNOLDS Chatelaine 
Home Planning Editor 








LL that little girls are made of . . . pink sugar and pink spice 
are used for this very feminine room, from the very palest 
pink in the wallpaper background to the vibrant raspberry 


in the painted wicker headboard. For night tables, we turned two 


wicker baskets upside-down and painted them to match the headboard. 
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ANDY dots in the curtain fabric give this room its color cue. 
An added decorator touch is the two rows of ruffles made 
from matching plain fabric. The circular scatter rugs echo 
the curtaining design—both in color, and dot shape. White-lacquered 
furniture features a variety of pieces all the same height, including 
space-saving corner section. Easy-to-grasp round pulls give the furniture 
a youthful look. Our gay wall hanging—a ribbon of bright lollipops. 
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usy hands made the scene-stealers here —delightful paintings in brilliant colors, 


by six- and eight-year-olds. The furniture, with its add-on pieces, allows two 
storage units plus a desk and bench for each child, all in the space of an average 
ten- by ten-foot bedroom. The white-lacquer finish on furniture is washable and provides 


a fresh contrast for the orange and cocoa color scheme. Beige cotton spreads are practical. 





OWNY-SOFT scatter rugs in pink, lemon and cocoa were cut in half and retaped to 


echo the harlequin drapery motif. Rugs are cut with a razor blade from the back, 

and fabric tape is applied to new joins with latex cement. Re-cementing of tape 
may be necessary after launderings. We painted this ready-to-paint rocker in pink to match 
the walls, and the rest of the furniture in white. We covered baby’s crib pad to match the 
crib quilt using a floral print in the drapery colors. A creative note: the wall mosaics of 


poster-painted macaroni and breakfast cereal shapes were designed by children under six. 
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Second view of this room shows how the new 
trundle beds work. The lower bed rolls out for 
sleeping, and slides completely under the top 
one when not in use. The wall units —for books, 
toys—and ladder are also part of this bedroom 
suite. The circus strong man in the painting 


(right wall) wears orange outfit with green spots. 


eerie 
ni 





The second view of this room shows the neat 
lines of the ready-to-paint furniture. The tall 
wardrobe unit contains drawers down one side 
and its door on the other conceals small child- 
height closet with its own hangers. For the 
wall prints, we used two brightly colored nurs- 


ery-rhyme plastic mats. Cost: fifty cents each! 


PHOTOS BY DENNIS COLWELL 





Tested in Chatelaine Institute by ELAINE COLLETT, director 























in Chatelaine’s eleventh annual 


FAMILY 
FAVORITES 
RECIPE contest 








$150 GRAND PRIZE — BREADS 
MRS. E. R. BECKMAN, BIGGAR, SASK. 


Fruit-filled Braid 
¥, cup lukewarm water 
2 tsp sugar 

2 envelopes dry yeast 
2 eggs, well beaten 


V3 cup sugar 





41, cups sifted all-purpose flour 
2/5 tsp salt 


1, cups chilled margarine 


Combine the water, sugar and yeast. Let stand 10 minutes or until dissolved. 
Add the eggs. Sift the sugar, flour and salt together into a bowl. Cut in the 
margarine with a pastry blender or shred into the dry ingredients on a 
medium grater and mix with a fork. Make a well in the centre and add 
the yeast mixture. Stir and knead in the bowl. Cover with a damp cloth and 
chill for about 2 hours. Divide the dough in half and roll each piece into a 
rectangle about 9 x 14 inches. Transfer to two greased cooky sheets. Spread 
Fruit Filling 3 inches wide down the centre of the rectangle. Slash dough on 
either side from outside edge to filling in l-inch strips. Fold strips over jam 
alternating from side to side. Cover and let rise in a warm place until light 
and puffy—about 30 to 40 minutes. Bake at 350 degrees F. for 30 minutes. 
if you wish, brush with corn syrup, then drizzle with thin almond-flavored 
butter icing and decorate with chopped nuts and cherries 


FRUIT FILLING: Mix 2 cups chopped cooked prunes, 1/3 cups chopped 
peeled tart apples, 24 cup brown sugar, 42 cup water, | tablespoon vinegar, 
¥2 teaspoon cinnamon and 4 teaspoon salt together. Boil gently until thick, 
about 8 minutes. Cool. 


$50 FIRST-PRIZE WINNERS IN OTHER CATEGORIES 
®SUPPER DISHES Miss Pat Moloney, London, Ont 
@MEAT AND FISH Mrs. T. E. Smith, London, Ont. 


@ DESSERTS Mrs. Dona Atkinson, 
Schefferville, Que. 


@ CAKES AND COOKIES Mrs. Lorraine Bradeen, Vancouver. 


® TEEN FAVORITES Miss Pat Twomey, 15, 
Norwood, Man. 





SEE PAGE 67 FOR THESE AND OTHER PRIZE-WINNING RECIPES 
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Who gained by murder? Ma 





was demanding answers, 
but would he believe them— 
after what Jordan had done? 


WHAT HAS GONE BEFORE. As four men are robbing 
a small-town bank. Jordan Taylor is driving to 
Harrison, where her married sister Sarah Stoneman 
lies unconscious after driving her car of? the road 
Jordan’s car breaks down before Hen Tate’s old 
marrage. Unknown to her, the robbers’ car ts inside 
being dismantled b Vinnie Robarge. a young 
mechanical genius who somehow imparts a disturb 
ng sense of evil to Jordan. Mark Cutler. the pro 
vincial policeman, arrives and drives Jordan to Hai 
rison. At the Stonemans she meets Lilah Graves 
the sultry baby sitter who lives tn, and ts reunited 
with Dr. Eric Stoneman. who had proposed to 
Jordan, then married Sarah when Jordan refused to 
wed immediately. She still loves Eric. They visit the 
hospital. then dine out and meet Sarah’s friends 
the Bassets, schoolteacher James Sampson, Sam 
Greer and the Holdens. Beneath their cordiality 
Jordan senses fear and hatred. Eric ts called away 
returns. Driving home he embraces her, but 
rrupted by Mark Cutler who reports that some 


has tried to murder Sarah in her hospital room 


CONCLUSION. Mark made no effort to 
keep the contempt out of his voice, and the 
girl caught it. So did Dr. Stoneman. Mark 
meant them to. 


The doctor had at once switched on his 


4 
? 


motor and lights, and now asked crisply 


What had happened. 


“Mrs. Stoneman was alone in her room. 
Phe special had gone down to the diet kitch- 
en for coffee. But she'd forgotten he * ae a 
cigarettes, and when she went back for them, 


she found a man Continued on page 74 


Condensed from If She Should Die, 


1961 by Doubleday & Co., Inc. 








FIX-AHEAD CASSEROLES 


Make ’em first thing in the morning—or even the night 


cial care to put exciting new flavour in your casseroles! Before 
before! Make ’em the easy way with Campbell’s Soups! There’s 


, dinner, just pop your casserole in the oven—and relax till it’s 
your perfect sauce (or gravy)—cooked and seasoned with spe- _ time to serve that golden, bubbling, Campbell-delicious casserole! 
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SAVOURY CHICKEN CASSEROLE. Inskillet, brown 2-lb. cut-up frying chicken in 2 tbsp. shortening; place chicken in 2-qt. casserole. Pour off 
drippings from skillet and blend into skillet 1 can Campbell’s Cream of Chicken Soup, 4 soup can milk, 4 tsp. each poultry seasoning and 
salt, dash pepper. Add 4 carrots (cut in quarters), 6 small onions, 1 pkg. frozen lima beans. Cover; cook 20 min.; stir. Pour over chicken: 
cover; refrigerate immediately. Remove 1 hr. 15 min. before serving. Bake, covered, at 375° F. for 1 hr.; uncover; bake 15 min., or until 
chicken is tender. 4 generous servings.* 


TOP-O-STOVE CASSEROLE STEW TUNA MACARONI CASSEROLE FRANK 'N POTATO CASSEROLE 


Roll 1 lb. beef cubes in 2 tbsp. flour, '» In buttered 1'2-qt. casserole, blend 1 To prepare sauce, combine 1 can Camp- 


tsp. salt, dash pepper. Brown in 2 tbsp can Campbell's Cream of Mushroom bell’s Cream of Celery Soup, *: cup by ) ff 
shortening. Stir in 1 can Campbell's Soup, '2 cup milk, 7 oz. can tuna milk, '% cup finely chopped onion, 2 to ampbell 
Tomato Soup, 1 cup water, 1 minced (drained, flaked), '4 cup finely minced 3 tsp. prepared mustard. In buttered 

garlic clove. Cover: cook slowly 1 hr. onion, '» cup shredded (¢ heddar cheese, 1'»-qt. casserole, arrange alternate lay- sONoeNnsED 
Add 6 carrots (cut in 2-in. pieces), 8 2 cups cooked macaroni. Sprinkle top ers of 4 cups diced cooked potatoes, f 

small white onions. Cover: cook 1 hr. Re- with ! cup additional cheese. Cover; sauce, and Ib. frankfurters (slit 

frigerate immediately. Remove 30 min. refrigerate immediately Remove 30 lengthwise) Cover; refrigerate imme- 

before serving. Add 1 pkg. (10 oz.) fro- min. before serving. Top with 2 tbsp. diately. Remove 45 min before serving. 

zen peas; cover: cook 30 min. If desired, buttered bread crumbs: bake at 400 F. Bake, covered, at 100 F. for 30 min.; 

about 30 min. till bubbling. 4 servings.* uncover and bake 15 min. 4 servings 








uncover during last 10 min. to thicken. * 


Each dish may be completely prepared at one time Reduce total baking time (cooking time for stew) 10 or 15 min 


Good things begin to happen when you cook with Gampteli. Soups 
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hite cake slices, filled with helenae Seville Orange Marm: we ide and 


topped with whipped cream. 


AYLMER 


JAMS 


Clever serving ideas like these come 
fresh, fast and flavourful with 





JELLIES, MARMALADES 


27 delicious flavours to choose from 








AND THEN THERE 
WAS LUCY 


Continued from page 35 


have so many put their trust in him. 
Some planned to stop on the Red 
River, but Chance had heard the settle- 
ment was in the hands of the fur trad- 
ers and he was talking them into going 
on. He hoped they wouldn't regret it. 
Otis McDonald, a Nova Scotia man, 
who'd been set down as captain, was 
waiting for him to make a mistake 
Misjudging that prairie fire could be it, 

Chance knew 
He shifted the rifle, feeling edgy and 
responsible. The Murphys had a loose 
Wheel. The Wellens were still over- 
} 


loaded, their horses lame, though 


they'd dropped off a commode and 
rocker last stop. And then there was 


the Kenney girl Lucy Kenney, a 


dainty, finicky something that belong 


ed in a Toronto parlor, not on the 
frontier. He wished he could get her 
off his mind, wished he could talk to 
her without getting stirred up and 
tongue-tied One minute and mad, the 
next. Hed to her only this morning 
nd lnded no ] voice Nn com 
ough d i No woman belongs 
n thls coun cant shinn trec 
or shoo I n 


He could see her down there now 


by the side of her pa’s wagon, polish 
ing at something. She'd stop to shine 
up a cook-all if a war party of In 


dians was riding down on them. She 
moved about, graceful and quick-turn 
ed. her hair tied back soft and black 
as the heart of a storm cloud. He won 
dered how it would look hanging free, 
how it would feel to a man’s hands 
For a spell. he stoed without moving. 
a melting in his bones, then straight- 
ened with a snort at his own foolery 
She wasnt for him. She wasn’t for this 
raw new land. It had nothing for her 

or her, for it 

She wasn't a prairie woman. By 


rights, when the train reached Red 
River, he should have her and her pa 
turn around and go back home where 
they belonged. They didn't know a 
plowshare from a churn, they had no 
tools other than an axe and shovel. no 
weapons except for an old fowling 
piece. They were heading into nothing 
but trouble and hardship 

Going down the hill, he supposed it 
was natural for him to be hoe-and 
axe practical, and natural to be look- 
ing out for people, doing for them. 
fretting over them. First. it was his 
younger brothers after ma died back 


on the farm —he'd turned man at 
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twelve. Then, there was grandpa alone 
on the old place later on, someone 
had to do for him when he got so’s 
he couldn't do for himself. He'd join 
ed up with this On-to-the-Territories 
outfit, figuring to make his own way 
at last, and when they'd picked him 
to lead them, he'd shouldered the job 
from habit. 

McDonald and some: of the othe 
men were waiting for him at the side 
of his wagon. 

“We been powwowin’ on the fire, 
lad.” McDonald began, “and seems 
we're differin’ with you.” 

Nobody else spoke and Chance fig- 
ured McDonald had elected himselt 


to do the talking. He was a big man 
capable and a good enough captain 
had he stayed away from the bottle 
His eves were hostile above his smile 
and Chance knew who'd stirred up the 
dissent 

Most of us is for makin’ a run 


it.” McDonald tongued his tobaces 


the other side of his mouth. “Kes 
agoin’ throughout the night and no 
letup tll we're off the plains and into 
the } } } > ho »° th 

the hills where theres nothin 
parse brush and rocks. 


Im still countin’ on the wind 
in Chance said 
And if it don't? There's scatter 


he hollows twixt us and 


buffalo in t 
yonder we could have a stamp 
runnin’ before that fire, lad.” 

And there’s an eight - mile vail 
twixt us and the hills.” Chance cot 
tered. “If we're caught down there 
climbin’. we couldn't even fight it 
Martin and [ scouted a day’s journe 
up ahead. The valley grass hits to yo 
armpits in spots and the crick turns ¢ 
on the first slope. | aim to follow the 
water this afternoon, stay here on 
flat overnight and see how tomorre 
looks.” 

‘The rest of us don’t have any 


so, Is that it?” 


Chance felt heat in his face Im 
doin’ what | think best.” 


One of the other men ventured 


Looks like it’s six one. half dozen. 
the other. We might outrun he 

hance.” 

‘And we might not.” 

McDonald smiled. his jaw rollic 
on the tobacco. “Mebbe we need | 
take a vote on it.” 

“You take a vote on me and In 
not your captain,” Chance said 

“Don't get your fur up.” McDona 
growled. “It's just that we're fami 
men and don’t want any wrol 
guesses.” There was an uneasy silenc. 
“It's your fire then.” 


Continued on page 
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FOR THE FIRST TIME 



























































COMES READY-COOKED IN A PACKAGE! 


Peppers, onions, seasonings—all in the mix 
You simply add a can of tomatoes. 














It’s delicious as a main dish idd No slicing, no dicing. 9 zesty 
bacon, meat, fish to suit the seasonings, peppers, onions — all 
family’s taste, ormakes an exciting ready-cooked for you in the mix. 
wen oe change as a vegetable. Variety of | Add acan of tomatoes, hot water. 
recipes on the package. Let stand for 20 minutes. Serve. 


Created by 
General Foods Kitchens 


From the makers of Minute Rice! It can't turn out any way but perfect! 























Continued f page 4¢ 
The train noving onc re 

( nce rode > ( O vo 

eveing the s me cloud, feelir one 


1 irresolute. Martin had ridden off 


fo dOh the IT H ed 
C ce Ch om ) 
yf it. Wt 1 ne is Zuessing rong’? 
| co 1 sweet icro n fi IAC 
f oO ho nd the creek might Keep 1 
from hitting the valley. Anyho who 
ne to Me os e of himself But 


He'd made the choice he thought 
est and hed stand with it 


Ihe Kenney wagon was near to the 


ist, the old man driving and Luc 
Valking at the rea whee Carrying a 
parasol no bigger than mans hat, 
ind looking like nothing eve een be 
fore on the Canadian prairies. She 
na ligt msy thing wit higt 
collar and long sleeves. Hed told her 
hat maybe if shed wear homespun 


ike the other women she'd have less 
work for herself. That time hed fixed 
him with a look and said Mr. Butler 
Id feel no less dirty by hiding it 

This morning, she'd started off want 
ing to know tf something couldnt be 
lone about outhouses for ladies and 
ventlemen when the train made camp 
She came right out with things like 
that! The wagons had camped close to 


it hundred times since leaving Ontario 


n May and everybody had made out 


il right on that score, and he'd told 
her so 
He had always been slow to anger 


had never rightly known how to an 
swer it, but he got her scent some 
thing rare and pure witching—and he 
was caked with trail dust. days of 
sweating in the saddle and nights of 
not even getting his boots off. especial 
ly since they'd sighted the fire Miss 
Kenney,” he said, “most of the women 
in this outfit can birth a baby, doctor 
i sick cow or shoe a horse if need be 
fhey re doin’ without fancy trimmin’s 
ind they re taking a lot of Knowhow 
slong with them. Seems to me. youre 
comin’ mighty empty-handed 


1} 


He couldn't remember all he said 
but he'd been shamed and sorry after 


vard. Maybe she couldnt help being 
like she was. He gave her pa one of 
the yack rabbits he'd got earlier in the 
day aS a sort of peace offering 

Lucy called out to him now Mi 
Butler She came running. hold 
ing her skirts free of the ground and 
topped beside his horse I feel the 
need to ask vour forgiveness Het 
breath was gone and she laughed a 
little, her Aand over her heart. “I didn't 
mean to vex you this morning when 


you've so much on your mind, the fire 


ind everything. I'm sorry} indeed I 
am 
She was pretty as a4 prairie sunrise 


and her eves sparked some meeting 
his. Chance stirred in the saddle. a dry 
ness in his mouth. She plagued a man 
n more ways than one 

I'd no call to flare up like I did 
either.” he said 

“Though there’s one more thing’ — 
she hesitated then went on resolutely 

‘Papa and I think we should not 

vel on the Sabbath. Singing hymns 
going along isn't resting, Mr. Butler.” 

We're behind our planned time as 
it is, Miss Kenney, and there's a fire 
ickin at our heels 

‘Sull, if we plan to prosper in the 
new land 

He pulled at his neckerchief. “Yes, 
ma am 

And thank you kindly for the rab 
dit. 

He touched his hat The best way 
to cook it is in hot coals. Cut off its 
head and degut it, then roll it in a ball 
and cover it with some wet clay — 
youll find plenty along the creek.” 

‘IT see 

And when it’s done, let it cool 
some. and when you roll off the clay 
the skin will go with it 

She'd backed off a step. “Papa likes 
it stewed, but thank you none the 
ess 

Chance studied her the proud 
young turn of her chin. the small white 
look to her hands. “It might be best 
for you if you and your pa turned 
back. You could follow along with 
ome of the hide freighters for com 
pany 

‘Turn back?” She looked at him 
half smiling. “Why. papa sold every 
thing We owned to buy our wagon and 
equipment. Weve a lot to learn, that 
I know. but we've no idea of turning 
back.” 

Id advise it. ma’am.” 

Well, we won't!” Her usually soft 
eyes had gone big and dark and full 
of snap. 

You could die winterin’ out there 
tlone!” 

Oh, la-de-da!” She twirled the pat 
asol. “You don't need to concern your 
self for us, Mr. Butler. We'll make 
out.” 

He swung his horse around. “You 
tell your pa that Pm fixin’ to drop your 


wagon at Red River. 


It WAS TWILIGHT before he called 
a halt, the sun a dull-red ball hanging 
above the western ridge. He rode 
ahead to where the land coasted down 


ward into the valley, the miles fore- 


shortened against the shadow of the 
hills. It didn’t look eight miles across 
He turned in the saddle. his eyes mov 
ing over the hazy dusk of the flatland 
watching for Martin. The scout was 
nowhere in sight and he turned back 
feeling the press of loneliness again 
and the weight of his worry 

At the wagons, the talk around the 
cook fires tratled off when he rode in 
Abe Rodell was doing a clog dance 
and singing 


On the Big Red é 


OHldH t agree 


fad we all came down ith the 
IS-1-TCC, 

We there split up Cause Hudson Ba 

Seemed to have too much to say 

Abe quit. and the silence held while 
Chance unsaddled his horse, put the 
hobbles on it and turned it loose 

“Been lookin’ over the valley, eh, 
captain?” McDonald called out. “We 
thought you might be for changin 
your mind. Takes a big man to own 
up to bein’ wrong. Am I right. lad?’ 

Chance pulled back the tired mus 
cles in his shoulders, stood straight. 
but he didnt turn. “I ain't changed 
my mind.” he said 

He ate standing at the tail gate of 
his wagon: then. with the stock close 
in and the train settling for the night. 
he got a square of hard soap and a 
change of clothes and went down the 
creek aways for a good allover wash 
It had nothing to do with /rer. Fire or 
no. he liked being clean as the next 


man 


He lay under the wagon. not both 
ering to cover himself. for the night 
was warm. Arms folded behind his 
head for a pillow. he went over his 
plans. Martin would be back by morn 
ing anyhow. and the go-ahead across 
the valley would depend on his report 
If the fire was feeding back on itself 
against the wind, they'd light out and 
fast He sighed over the tightness 
across his chest. It wasn’t that he was 
contrary or adverse to advice. It just 
seemed the right way. And it was right 
to drop the Kenneys. If they repro 
visioned at the settlement and went on 
with another train. leastways they'd 
not be on his conscience. For her own 
good, it was right! He tried to close 
his thoughts against her but her face 
followed him into sleep 

The shallow slap of canvas over 
head came near dawn just a small 
lick of sound but on the wrong side of 
the wagon. Chance came wide awake. 
listening. He lay still for a spell. not 
wanting to believe it. afraid to. He 
rolled out and onto his feet and the 
wind hit his face. gusty and warm. 
blowing from the south and driving 


smoke and fire ash before it. 
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First glance, the fire didn't look 
nuch different, but watching it, he 
saw the lift and fall of the orange line 
vrowing, felt the sting of it in his eyes 
ind nose. He said. half crying, “I was 
so almighty sure! Oh God, here she 
comes!” 

He fired a volley to wake the camp 
and yelled at the Wellen boys who 
were supposed to be on guard but 
who'd like as not been asleep, “Round 
up the stock! 

Without knowing he'd readied him 
self in the back of his mind, he knew 
what to do: run the cattle into the 
wagon corral, snub the horses to the 
inside Wheels and chain the gaps; the 
water barrels were full—he'd seen to 
that. line them up and get all the sacks 
in the train even if they had to dump 
their seed grain into blankets. He paid 
no mind to protests and outcries oO! 
oaths flung after him. He hollered 
orders on the run, “Fill your buckets 
from the creek, fill anything that'll 
hold water. Wet down your canvas 
and keep it wet!” 

The backfiring couldn't be. started 
until the stock was accounted for and 
the horses were already restive and 
hard to handle. The cattle bawled and 
scattered and precious time was lost 
The chains up, Chance knew by rough 
count that some of the stock was miss 
ing but it was too lute to chase down 
stragglers. The fire had picked up 
speed. lighting the land all about like 
a red sunrise. flames snaking upward 
into the smoke-black sky He could 
feel the heat of it, the slippery rub of 


it on his tace 


MCDONALD GRABBED out for him 
When he passed his wagon, caught his 
shoulder and most wrestled him to the 
ground. “You're accountable for this!” 
Ihe big man’s eves were wild and fire- 
lighted. “You wouldn't listen to no- 
body else. would you? If we come out 
of it’—he lifted his fist but held back 
on it ‘so help me. Tl give you 
trouble like you never had before in 
your life.” 

Let loose of me.” Chance broke 
free, no true anger in him. It was his 
mistake. his miscalculation. McDonald 
had a family. and some of that missing 
stock would be his as he owned the 
most. You couldn't blame him. 

The backfiring started, he felt bet- 
ler. Fire a stretch and just as it whip- 
ped up and spread, beat it out with the 
Wet sack. You began at the middle and 
worked in all directions; that way, you 
didn't trap yourself. A burned-out 
space between the fire and the wagons 


was all that would save them, and time 


Continued on page 50 
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iscount Stamp Facts: No. 4 


Do discount stamps benefit the consumer? This question is being 

widely discussed throughout Canada today. The Sperry and Hutchinson Company 
of Canada, Limited is publishing ‘“‘Discount Stamp Facts,” to help you 

to better understand the function of discount stamps, and to answer the above 


question to your own satisfaction. Below is the fourth in this series. 


People ask, “‘Doesn’t the existence of a stamp plan in 
one store compel other stores to adopt stamps in self- 


defense? Isn’t this unfair to merchants who want no 








part of stamps?” The answers lie in this: a store offers 
discount stamps in the hope of winning business away 
from other stores. It’s the merchant’s right under our 
free enterprise system to do this. If the stamp plan 
succeeds, the stores that have lost business will try to 
win it back. One way they could do this, presumably, 
would be to offer a stamp plan of their own. On the 
other hand, they might prefer another approach, such 
as lowering prices, offering “‘specials,”’ or providing new 
services. The retail business is constantly involved in 
this kind of competition for the customer’s favour. 
Generally, it has caused a steady improvement in the 
quality of service, facilities and products offered to 
the consumer. 

Summary: Discount stamp plans are, simply, one of many 
devices a merchant uses to improve his business. They 
are no more unfair than other devices, such as delivery 
service, free parking, or “‘specials.”’ 


Discount Stamp Facts is published for your information by 


The Sperry and Hutchinson Company of Canada 
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Continued from page 48 

was short. He didn't let himself think 
of a stampede. There would be nothing 
he could do, nothing anybody could 
do if the buffalo hit them 

The smoke was heavy but he could 
make out the other men, sacks flailing, 
sometimes a woman running back to 
sop water on her skirts and dip a 
smoking piece of blanket. He hoped 
Lucy Kenney would have sense enough 
to stay back out of it. She wouldn't 


know what to do and the sort of stuff 


she wore could catch and go up with 
a spark. 

He fired up ahead of the others, 
feeling the need to be the first to meet 
it, working In a frenzied way, a wet 
sack In each hand, not mindful of heat 
or smoke-blinded eyes, his arms with 
out feeling and seeming to move inde 
pendent of the rest of him. He had to 
stop it if he did it with his bare 
hands, he had to Stop it! 

It worsened of a sudden. Thick grass 
exploded in the heated air to shower 
soot threads and hot ash. He slapped 
out a spark on his shoulder, another 
burning through on his sleeve. A rab- 
bit flashed past, its fur ablaze, brush 
ing his boot and away, carrying its 
own fire to other parts. His sacks were 
burning and as he turned, a curtain of 
smoke came down over him. he was 
Strangled, lost. then it lifted in a 
whirling gust and flames barreled out 
He flung up his arms to shield his face 
and backed off. feeling his way. not 
knowing in which direction to go or 
if safety lay anywhere 

Someone had hold of him and was 
pulling him back across a burned-out 
stretch of backfire to where he could 
breathe again, see again. It was Mar 
tin, his whiskered face skewed up tight 
and almost hidden in the rolling 
smoke 

“Gettin’ cooked won't help none,” 
the scout shouted 
“It’s no use.” Chance heard his voice 
break, winded and hoarse. “Its no 
use!” He put his hands to his face, 
held them there. the burn of each a 
hurting comfort to the other. Misery 
and bitterness filled him. “I did all I 
could.” 

“It's about over.” 

Chance dropped his hands. “Its... 
over?” 

“Jest about, Pd say 

He couldn't rightly believe it. But 
up ahead, where the worst had been, 
only flashes of fire showed now. He 
watched it hit the burned stretch, jump 
it in spots, search and eat at anything 
that would catch, then flame out. The 
smoke thinned and the wind began to 


carry it off. 


“How did we fare?” He caught the 


and flesh. “Did 


stench of burned hai 
ie lose anybody?” 

“Only critters, I calclate.” Martin 
said. 

Chance rubbed at his eyes and 
through the smoke haze behind them, 
saw the wagons, canvas black and 
sagging, but intact; the stock churn- 
ing around but the chains still hold 
ing. The men were haggard and dirty 
and the women wiped at ash-smudged 
faces. 

He kept looking until he picked out 
Lucy beyond the water barrels. She 
was in a dressing gown with lace on it, 
and it hung on her limp and begrimed 
Her face was streaked, her hair loose 
about her shoulders. She must have 
been fighting fire with the other wom 
en. She was the kind whod try. She 
was all right, that was the important 
thing 

‘We was lucky. Martin—just plain 
lucky.” he said. 

“Yes, you was.” 

It was over that fast. Already, you 
could look out across the black and 
empty miles it had covered, the land 
Stretching away to a grey-red sunup 
with only strings of smoke lifting from 


buffalo chips 


HE STARTED for the wagons walk- 
ing heavy as if his trouble put a weight 
in him. He wanted to know how Lizzie 


Peck’s asthma had fared: who lost the 
stock and what he could do about it 
And he had to face McDonald 

Walking with him, Martin = said, 
“The buckskin went lame or I'd have 
been back sooner. Got our tails 
scorched comin’ up the valley, let me 
tell you!” 

Chance stopped and turned about, 
looking at him. “The valley? Did the 
valley go too?” 

“Like goin’ up a flue with the draft 
open.” 

“But the wind switched southwest 
in the night and the crickh—" 

“The valley went jest the same. 
Martin said, “and with mebbe a thou 
sand butiler leadin’ off. They took the 
slopes down the easy way and 
poured into the valley one jump ahead 
of the fire. Yes. you folks was lucky.’ 

Chance took a long breath. “I guess- 
ed right after all then. Some was for 
takin’ off across the valley. We'd been 
caught in the middle.” He looked to 
ward the wagons. “They've lost some 
stock. some of the grub'll be spoiled 
and they'll have to fan their seed 
grain, but they'd have died down von- 
der. | was right, Martin!” 

The scout slanted a look at him. 


“Bein’ right’s all-fired important, huh?” 
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| got a wagon train depending on 
me, mister! 

You might be wrong come anothe! 
time. Remember that. You fret too 
much, boy a man’s a fool to fret.” 

Later, the stock turned out and the 
damage assayed, Chance sat on the 
tongue of his wagon and rubbed mut 
ton tallow on his blisters. Everybody 
had made quite a thing over him, even 
McDonald. “Some picker you turned 
out to be.” The big man shook hands 
with him in a sheepish way. “I got a 
loud mouth, captain. 'm askin’ your 
pardon.” He'd have no more trouble 
with McDonald, he knew 

They were fixing to celebrate now 
It would be part funning, part prayer 
meeting. Murphy and Wellen were 
running trunks and boxes together to 
form a table and the women were 
handing down victuals from the wag- 
ons. “This was tight-kivered—it should 
be fittin’.” 

Lucy was at the far end of the lined 
up boxes, moving in that quick-turned, 
head-up way she had. She'd brought a 
tablecloth and a couple of candlesticks 
from her pa’s wagon. Chance shook 
his head in wonderment. Even in the 
soot and black ash of the fire. she'd 
be for doing things fancy 

He got up and went to join them 
though he didn't feel like celebrating. 

They'd have to make tracks soon, find 
new grass for the animals, and there 
would be the grub problem. And rain 

what they needed most, was rain 
What ailed him anyhow? He should 
be walking tall and light. But he felt a 
perverse dejection 

What was it Martin said? A man 
was a fool to fret. But it had been that 
way with him even back when he was 
a boy. A lot had depended on him 
too much maybe. He reflected on it 
and slowed his steps. Was that why 
he'd shied off from her, skittish of 
anything that didn’t seem needful o1 


practical? Was she what ailed him 
He came up short, starting to deny it 
and felt his face go hot. He wanted 
her. He hadn't faced up to it, that was 
all. He wanted her like he'd neve 
wanted anything in his life before. Of 
i sudden, it didn’t matter whether or 
not she belonged on the frontier, just 
so she belonged to him. 

He heard her call out in a coaxing 
way, “Fetch your silver pot, Lizzie 
It’s no true celebration unless it’s donc 
in proper fashion.” 

Chance felt a grin spread his face 
Everything she did had to be done i1 
proper fashion. She'd not had time t 
change her clothes but she had comb 


ed her hair and washed her face. H« 
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yn g C3, a é 
looked around at the others. She was C/Ve i900 S 
the only one who had washed her P 
1 nost ren/arding ceres/. 
ia And all at once, he knew he'd been 17 seas 
a fool in more ways than one. Why, 
1€ Lucy Kenney wasn't coming west 
re empty-handed! Maybe she didn’t know 
it a plowshare from a churn but she was 
ty bringing her own kind of knowhow 
“ni He couldn't put name to it right off 
ed but it was something important and 
ds prideful—tablecloths and candlesticks, 
a clean and gentle living, and the man- 
UT ners most of them had left behind. He 
Ne figured she was bringing other things 
too — schools and churches, front 
“ lawns and picket fences. She was going 
el into a raw new land but she was bring- 
re ing that Toronto parlor along with 
to her. 
re “Mr. Butler,” she came around the 
ig- table toward him. “I have some sweet A 
ld oil and bandage strips—” Then, as if , 
reading his thoughts, she stopped and ( , 
“d color showed in her face. “If... if 
od, youll come over to our wagon—lI'll -_ 
“a doctor your burns.” 
ks They didn’t speak while she wrap- 
ok ped his hands, her fingers gentle on 
he his own. He had no breath in him at 
2d her touch, her nearness 
She reached up and touched his 
>m face. “You've a blister on your chin,” 
ne she said. 
nd “I—can't feel it.” He got her scent 
Ere and his legs fair turned to water under 
ain him. “Lucy, I wanted to tell you that 
in when we reach the settlement—that is, 
ald if youre still of a mind to go on 
ie “We plan to go on, Mr. Butler.” 
She spoke in a soft, thoughtful way. 
an “Though it will be a sad good-by.” 
ral “Goodby?” 
joke “When you go on without us.” 
“That's what I was about to say. 
’ You and your pa need not... I mean T 
hy . you've come this far .. .” He 
as caught her smile and knew she'd been 
™ tormenting him. There was teasing in 
. her up-turned mouth, a kiss promised 
“ in her eyes. 
red ai Your children are rewarded by your loving care in giving them nourishing, hot Quaker 
vas sinaleeadhaaleraied ompendeardomdanech Oats that helps to carry them happily and heartily through the morning. Children—and grown 
” “You know what I'm tryin’ to say, ups—love the delicious, nut-like taste of Quaker Oats. 
Of essliia : You are rewarded with the warm knowledge that your family is getting the best kind of 
or Se Se said. “2 ae breakfast—wholesome, hot oatmeal. For oatmeal is a whole-grain cereal—good dietary source 
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a lhe train rolling once more, Chance benefit—less delicious good taste. 
" rode ahead, filled with a new conten! Hot Quaker Oats —for a loving start every morning! 
A man was a fool to fret. He could 
do so much and he had to leave the : 
re rest to whichever way the wind turn 
‘ ed. It still blew from southwest and a special reward to Quick percolating element shuts off when 
te complete a perfect coffee is made—stays hot without re 
thunderheads were piling up in the breakfast Famous percolating. It's high styled in bright non 
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Look for the home with the modern viewpoint 


A MEDALLION ELECTRIC HOME 


Take a long look at these ¢hree important ways in When vou buy a new home look for the Medallion 
which a Medallion Electric Home protects your home Home Syinbol. Only homes that meet this new standard 
investment ! of clectrical excellence are qualified to display the 
|. Medallion Electric Homes are built with a view to Medallion. 
your comfort and convenience. Provision is made for If you are living in an older home . . . you can modern- 
all those additional work-saving, time-saving electric ize it to the Medallion Home Standard. 
appliances you will want to enjoy now or later and at 
| least one major electric appliance is already installed. tO FIND OUT HOW YOU CAN HAVE A MEDALLION HOME 
2. Medallion Homes take a practical view of your future /.. CALL YOUR BUILDER, ELECTRICAL CONTRACTOR OR 
electrical requirements with FULL HOUSEPOWER. lhe YOUR LOCAL HYDRO OFFICE. 


Full Housepower Electric Service Panel that you 
will find in every Medallion Home provides plenty of 
capacity for extra circuits in the future, as well as for 
today’s needs. 


3. Medallion Homes /righien your view . . . both indoors HYDRO 
and out... with Planned Lighting—ample light for LIVE BETTER ELECTRICALLY ° 
activity centres, decorative lighting for gracious living is yours 


and proper illumination for safety. 


NATIONAL ELECTRICAL WEEK—FEB. STH—FEB. 11TH 
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Jance, while you shop, new Pond's Moisture Base keeps the 
moisture level of your skin in perfect balance 

Prevents under-make-up dryout. Protects your skin against wind 
and weather, the drying effects of make-up itself. With this new, 


ASE 


New greaseless foundation! Moisturizes for hours right under your make-up! 


Creates a lasting “moisture reserve” that works invisibly, day and 
night, right under your make-up! While you dine, while you 


modern under-make-up moisturizer, your skin stays soft 


dewy, your make-up Stays fresh and lovely all day 


So light and greaseless, your make-up never cakes. Transparent, 
to wear under any make-up Shade. Fora lovelier face, smooth on 
Pond's Moisture Base before you apply make-up. Use for night- 
time moisturizing too. 29¢, 59¢, 98¢. 
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D-ZERTA 
PUDDING! 


Delicious...sugar-free... 
only 54 calories a serving 


D-Zerta Pudding—grand new dessert for 
calorie counters! Big in flavor, small in 
calories—just like its Jell-O good companion 
D-Zerta Gelatin. And it’s absolutel 


free. It’s sweetened with saccharin and 


/ sugar 


eyclamate godium. 

When made with skim milk, D-Zerta 
Pudding contains only 54 calories a serving. 
(Even a serving of lemon sherbet 
gives vou 241! 

If vou don’t see D-Zerta Pudding in the 
dietetic section of your food store, just ask. 










SUGAR -FREE 


IDA DHL’ 


PUDDING 


—_ 4 tempting {Lasers 


CHOCOLATE e¢ BUTTERSCOTCH 
VANILLA e¢ CARAMEL 


Get D-ZERTA 
PUDDING today 


A Product of General Foods, Limited e The makers of JELL-O Desserts 








Homemaker’ s 
Diary 


By JOAN JACKSON 


Watch out for mildew 

The molds that cause mildew thrive 
wherever it is warm, damp, dim and 
airless. Though you're apt to asso- 
ciate mildew with muggy summer 


weather, remember that these 
growth conditions can also be pres- 
ent in winter. Clothing, shoes, 
books, household textiles and wood 
are the items most frequently at- 
tacked by mildew. Many of today’s 
man-made fabrics are resistant to 


mildew. 


How to prevent mildew 


1 Cleanliness of items and_ their 


storage quarters — closets, dresser 


drawers and base- 








ments—is the first 
ie om line of defense 

7 Hg) against mildew. 
ge rN 2 Remove the 
\ '. « cause of the 
a! eee dampness if pos- 
|| SF | sible. This can be 

a 


done by providing 
adequate ventilation when cooking, 
laundering or bathing. Vent your 
clothes dryer to the outside. Water- 
proot basentent wall 


your with 


cement water paint. 


3 Ventilate such closed areas as 
closets and dresser drawers by leav- 
ing them open occasionally. Be sure 
clothes and linens are thoroughly 
dry before they are put away. Hang 
clothes so that air circulates around 
them and store leather items off the 
floor. An electric light kept on in 
a closet where mildew is a severe 
problem will help. 


4 Dry the air with heat, mechanical 
dehumidifiers or chemicals which 
absorb moisture. These chemicals— 
activated alumina or silica gel (avail- 
able at drugstores) are harmless 
to fabrics and may be put in closets 
in fabric bags or in open containers 
or sprinkled through articles stored 


in tightly closed trunks or chests. 


5 Never allow fabrics to remain 
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wet. This includes clothes in the 
laundry hamper, items dampened 
for ironing. Spread out shower cur- 
tains, washcloths and damp towels 


to dry. 


How to treat mildew stains 
Mildew 


soon as possible, before the fibres 


stains must be treated as 


are eaten by the mold. Once this 
happens the stain is there to stay 
Brush off any loose mold outdoors 
to prevent scattering the spores in- 
side the house. Launder the mildew 
ed articles immediately and dry in 
the sun. If the stain is still there, 
bleach with lemon juice and salt or 
with sodium perborate or chlorine 
household bleach, whichever is safe 
for the fabric. A repeat treatment 
may be necessary but if it is unsuc- 
cessful, the damage is permanent. 


Have 


cleaned promptly. 


nonwashabie fabrics dry- 


Fern care for February 


This is the time to repot your house 
ferns. Remove the plant from the 
pot and cut off the fronds close to 
the crown. Then loosen the roots 
to separate the plants. The crown 
should be almost 
covered with soil 
when the terns 


are repotted. 





Ferns should be 
kept out of drafts 
and not exposed 


to strong sunlight. 
Th wal to wash silver brushes 


Silver - backed brushes must be 
washed carefully in detergent suds 
and rinsed thoroughly in running 
water, with extra care taken not to 
get the backs wet. Apply masking 
tape to the edge of the brush where 
the silver wraps over the bristle 
backing to prevent water from get 
ting through into the backing and 
damaging it. Pat dry with a towel! 
and let stand on the bristles until 


thoroughly dry. ENI 
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IT’S BEEN 
\ LONG TIME 


ontinued from page 29 


tu might be waiting to cross.” 
“No. P'm just looking and enjoying 


a rest.” 





“I’m sorry.” 

“Not at all. Merci, monsieur.” 

He remembered that in 1940 it 
had been hard to find a native who 
spoke English. That had been one 
or the things that had broken things 
up between himself and Yvonne. theit 
difference in ianguage. There was the 
religious difference, too, but in the 
main it had been their lack of com 
munication. He had felt frustrated a 
hundred times during the month he 
had known her, the barriers of lan- 
guage proving more insurmountable 
than the difference in religion and 
race, 

Asthe sat there in his car he thought 


back to the time she had invited him 


Your choice of deep-sea fresh cod, halibut and 


to have dinner with her family, and haddock in delicious batter. Golden-brown 
of the chocolate cake she had baked french fries that melt in your mouth. Just 

ae pop Rupert Brand Fish and Chips in the oven. 
to finish off the meal. He had been Serve in 20 minutes 


forced to converse almost exclusively 


with her father, who spoke some Eng 


lish and worked in the railroad round- SERVE SEAFOOD TO-NIGHT 
house. THIS NEW, EASY WAY 


He remembered, too, the time the 
whole family had motored to Quebec 
City one Sunday to visit him, a couple 


of months after he had left Riviere 


du Loup. He contrasted what might ae << he, (i 
Pepin enenanclyen fea Ae hs FISH STICKS 


have been with Yvonne to his broken 
All they need is 15 minutes in 


marriage to Diane. He and Diane had * 4 F ie. re ‘2S yr i . soe oven. Yura’ maenenae am 
enjoyed the benefits of speaking the *: a S. ae «(++ } — but serve these delicious fingers 
same language and of belonging to the hs: " am : ’ REY of Rupert Brand deep-sea fish. 
: anguage i ging : — F . ; ae They're already breaded and 


same church, but that was all. Their 4 — Sates cooked and fresh-frozen at the 
. ; , eak of flavour. 

childless marriage had ended in di- P oF nave 

vorce five years before 


After a few more minutes, his self- 


recrimination spent, he turned the cal 


around and drove south along the BREADED 
road. He came to a stop at the high- FILLET 
way, then shot across it and drove up PORTIONS 


the winding main street into the town Already breaded. Already div- 
proper. He was on his way to Halifax, ided into individual servings. 
on a magazine assignment, but he Rupert Brand Breaded Fillet 
; a : Portions need only 12-15 min- 
could waste a day if he wished. He wena bn Cia eee oF 3 in We Gee. 
' . fry pan. Cod, haddock, halibut 

headed uptown to the hotel behind the Sau asthe epeen.. Rind ty 


railroad station, where he had stayed Rupert Brand Breaded Shrimps. 
once before. 
An old man carried his bags from 


the car, and he parked it in the paved 


parking lot at the rear of the hotel. FESH FILLETS 


The parking lot was a modern inno- : From simple fried fish to elab- 
vation, like the. new housing develop orate SS Rusat Wiwne 10 
ments he had noticed on his way up —~t varieties of fish fillets take the 
from the river. The new brick bunga- P ae po sara papa ay «hag pecan det 


lows contrasted sharply with the older ° oy out. Get Ru Brand in the 
always FROZEN FOOD SECTION. 


wooden houses, which had 
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One teaspoon of Cow Brand Baking 
Soda in a glass of water makes a 
gentile, effective mouthwash or 
gargle. Soothes sore throats, too 






Sprinkle a little Cow Brand Baking 
Soda on a moistened toothbrush. 
Cleans teeth safely and thoroughly 

helps keep breath sweet and fresh. 


as a relief for 


2 
Just half a teaspoon of Cow Brand 
Baking Soda in half a glass of water 


will neutralize excessive stomach 
acids and bring fast relief. 







RECOMMENDED 
EVERYWHERE BY THE 
| MEDICAL AND DENTAL 
PROFESSIONS 















ned 


seer such an integral part of the 
town 

When he reached his room the old 
man was waiting. and after checking 
to see that his Gladstone. en attache 
case and his portable typewriter were 
ere he tipped the man a half dollar 
Witt i courtly old-world bow that 
eemed strange in a North American 
tte! the old man left 

He threw his jacket off and loosened 
plumping himself on the bed 
The sight of the jetty had made him 
fee! much older. He looked with tired 
corn at his monogramed iggage 
each piece bearing the initials J.C.D 
James ( rtwright Downs Not the 


alive pulsating Jimmy Downs of 





middle-aged man of forty 


six. He gave a short laugh of derision 


ind disgust and bent to pull off hi 
shoes 

Later. as he lay in the tepid water of 
the ancient bathtub. he tried unsuc 


cesstully to recapture the memory of 
what he id been almost twenty years 
before. Thinner. certainly. and hard 
vet in many ways softer and the better 
for it than the way he had become 
He had been free and fatalistic a 
young man unable to see farther than 
the end of the war, and didn't particu 
larly want to 

He had liked the war, even afte! 
being drafted to the corvettes. He had 
drunk and caroused to excess .n those 
days. but his heavy drinking and 
carousing had taken fifteen years to 
catch up with him. In his attache case 
were a bottle of vitamin pills, some 
brewer's yeast tablets and some tran 
quilizers. How Johnny Quinn would 
laugh at him = today, he who had 
thrown off his hangovers by ten 
o'clock and hadn't needed even an 
aspirin 

Middle age was a wretched part of 
life. when youthful follies were still 
too close to be forgotten and the phi 
losophies of old age hadn't yet made 
them palatable. But what of Yvonne? 
Her name had been Marie Yvonne 
Tremblay, one of the few girls whose 
name he remembered from the war 
time years. He had brushed her aside 
without a second thought. but het 
name and the memory of her had 
come back to haunt him later. as the 
names of none of the others had done 

He had no right to think of her 
alongside the others he had known 
Perhaps he had no right to even hope 
to see her again. Perhaps it was a form 
of masochism wanting to savor the 


pain of recreating, just for a moment, 





something his own stupidity had de- 
stroved. He shook aside this line of 
reasoning 

After a leisurely bath he dressed in 
a summer-weight suit. changed the 
contents of his pockets from the slacks 
he wore while driving. pomaded his 
hair. and went down to the lobby 

Iwo or three hotel guests. and some 
loungers who had obviously dropped 
in from outside. sat in the overstuffed 
chairs and watched the television. He 
eaned against a pillar and watched it 
also for a few minutes, unable to un 
' 
| 


derstand anything but the names of 


the products in the commercials 


THE DINING room was empty except 
for a couple sitting near the window 


He recognized them as the occupants 


of one of the American cars he had 
noticed on the jetty He smiled at 
them as he sat down. feeling more 


akin to them through language than to 
the French through citizenship 

A black-and-white-clad waitress of 
thout nineteen tried him) first in 
French. but he said. “Je parle pas 
Prancals mademoiselle She smiled 
and switched to broken English, hand 
ing him a menu 

He understood enough French to 


order soup, some potatoes done in an 
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unknown style. a portion of roasbi) 
anglais, some chouxfleur, which he re 
membered was cauliflower, and a 
wedge of apple pie 

The food was delicious, and he con 


centrated on it, reminded that he hi 


( 
not eaten since having breakfast tha 
morning in St. Hvacinthe. When the 
Waitress presented him with the bill 
he found it ridiculously small, and 
overupped he 

As she made to leave the table he 
aspned Vademotselle do vou know 


a woman here in town who was called 


Yvonne Tremblay before her mar 
rha ‘ 

She pursed her lips. “No. sir. There 
are a lot of Tremblays in Riviere du 
Loup 


Yes. | know. | thought vou might 
know her 


Nor MONSTECH 


‘Ohay. merci.’ He suddenly realized 
that a gi her age would scarcely have 
been born when he visited her town 


last. It pust corroborated his new-found 
ense of aging 


After dinner he wandered into the 
lobby Most of the televiewers had 
left. and he sat down in one of. the 
chairs with the local phone book in his 


ap. looking down the long list of 


Iremblavs. He recalled with some sur 
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prise that Yvonne had lived on St. 
Paul Street. but there were no Tremb- 
avs listed on it any more. 

A couple of teen-age boys came in, 
ind one of them switched on the TV 
set. They laughed uproariously at the 
ancient antics of Popeye the Sailor, 
and he got up and walked away. He 
couldn't even stand Popeye in English 

He stood at the top of the tall 
wooden steps leading to the hotel from 
the sidewalk. and stared down the de 
serted street. It was too early vet for 
the evening parade to begin. even if 
it was still the local custom in the 
town. Like so many other customs it 
may have died with the new popular 
ity of the automobile and the tele 
Vision evening 

He pictured how he and Yvonne 
had walked with the crowd aloug the 
Street, she greeting people they pass 
ed. calling some “mon oncle” or “ma 
hante It had been a warm and some 
how domestic feeling he had had while 
with her then. She had seemed to 
know half the population of the town 

surely if she were still living here 
somebody would Know her 

His whim of the afternoon, of stop 
ping here instead of driving on. had 
now become a compulsion to see het 
once more. Why her. he asked himself 

he climbed up to his room again 
nd flopped across the bed. He real 
ized that not to see her now would be 

disappointment 

The whole silly idea suddenly took 
on the aspects of a gamble If she had 
turned out to be fat or shrewish o1 
ugly he would be able to congratulate 
himself. and if she hadn't he would be 
uble to feel sorry for himself. It was 
a Hobson's choice that would leave 
him the loser either way 

At eight o'clock he got up and went 


out to the street 


Il WAS JUSP as he remembered 
it, the groups of unmarried girls. the 
young courting couples who spooned 
even while walking. the small gangs 
of boys. and the older married couples 
walking off their heavy meal of the 
day. Though unable to speak thei 
unguage. he felt a member of the 
rowd. He wondered why the English 
peaking Canadian had so little know! 
dge of his French cousin. and how 
surprised a lot of them would be to 
liscover there was no difference but 
anguage between them 

The shops were different from what 
they had been in 1940, with more neon 
lights and shiny fronts, and more 
voods in the windows. A few blocks 


down the hill he passed the large 
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Roman Catholic church, cathedral size 
and completely unchanged from when 
he had seen it last. He suddenly re- 
membered the lone Protestant church 
where the sailors from the patrol ves 
sels had gone for church parade. Some 


before he had read that the last 


Protestant school had been closed 


down for lack of pupils 

Phe town had once had a large 
percent of English-speaking people in 
it. the descendants of the soldiers of 
Wolfe’s armies who had fought at 
Quebec. Over the years they had mov 
ed to Ontario or western Canada, or 


} 


the men had married French girls and 


been gradually assimilated into the 
French population. Now the English 
peaking minority was a handful 

Suddenly his heart skipped a beat as 
he saw her coming toward him along 
the sidewalk. She hadn't changed a 
bit. not in age, looks, or in the way 
she walked. He stared at her rudely 
as she passed, realizing at the same 
time that 1 couldn't be Yvonne. The 
girl who had passed was about twenty 
while he was searching for woman 
of thirty-nine 

After reaching the bottom of the 
hill he came across a quiet little tay 
ern where he and the other sailors had 
drunk their beer out of pewter steins 
It was still a tavern, and he pushed 
open the door and entered. He sat 
down at an empty table 

Phe waiter immediately recognized 
him as English, and asked him what 
he would have, in English. He men 
tioned a brand of ale, and the man 
went to the bar and returned carrying 

bottle and a glass on a tray 

I used to come here twenty years 
1. he said At that time they had 
pewler steins 

So Tve neard.” said the waiter, 


but that was before my time. The 


+ +} t ] 
iil most of them were stolen 


Will there be anything else? We 
have pickled eggs, ‘frogs, pepperoni 
ticks, potato chips 


No thanks, I just had dinner up at 


the hotel The waiter was about to 
valk away when he called him back 

Are you a native of Riviere du 
Loup 

Yi Ive lived here all my life 
Kcepé Guring the war and foi couple 
ot yea ifterward in Montreal 

Dont think I'm being smart, but 
oO yo nd telling me how old you 
ire 

Phe watter laughed. “Not at all. [fm 
thirty-six 

Did you ever know a girl in this 


town, she'd be thirty-nine or forty 
* 


now, called Yvonne Tremblay 


‘Sure, I Know Yvonne. Do you 


know her?” 

“I did once, slightly.” 

“She’s still around. She lived in 
Montreal until her husband died. Then 
she came back home. She has a hat 
store down the street. number 219 
You'll be able to find her there in 
the morning.” 

“You say her husband died?” 

“Yeah 


She has five children, I think. A daugh- 


Three or four years ago. 


ter about eighteen, and some smaller.” 
I'll look her up in the morning,” 
he said 
He stayed in the tavern a couple of 
hours, thinking of Yvonne being the 


widowed mother of five children. He 


him if he would be staying at the 


hotel that night. He considered the 


question for a moment, then said he 
didn't think so. The clerk advised him 
that checking out time was two 
o'clock. He said he wouldn't forget. 

At nine-thirty he walked down the 
main street. There were very few pe 
destrians about, and the children were 
all at school. He was tempted for a 
moment or two to return to the hotel, 
pick up his bags, and drive out of 
town. In the harsh light of morning 
the whole idea of trying to see Yvonne 
again seemed silly and boyishly ro- 
mantic. Still, he assured himself, he 
would never be satisfied if he didn't 
assuage his curiosity now. 

He was surprised to find that he was 


shy and ill at ease when he reached 
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remembered how Johnny Quinn had 
done his lap dance in the middle of 
the floor to the music of the jukebox 
and the hand-clapping of the other 
patrons, and how Johnny had sung the 
wartime songs better than anyone he 
had ever heard before or since. He 
grew a litthe maudlin about Johnny 
and the old days after his fourth bot- 
tle of ale 

On his way back to the hotel he 


passed some young couples, and heard 


them laughing and talking together tn 
French. He realized that he was stag- 


tly, and became extra care- 


ful until he reached his hotel room. 


IN THE MORNING he woke up and 
reached for his watch, surprised that 
he had slept until quarter of nine. 
Outside of France there are no better 
beds in the world than those in small 
Quebec towns. 


Afier breakfast the desk clerk asked 


the store that bore the sign above the 


door, Mme. Yvonne, Chapeaux — 


Couturiére. So she was a dressmaker, 


too; Diane had never learned any- 


thing about sewing but its’ funda 
mentals. 
He walked past the doorway, keep- 


ing his face averted. He was afraid 
now; afraid that she wouldn't recog 
nize him, or treat his visit as a joke 


He became aware of how much he 


had ch inged over the years, of how 
lifferent he wu r ial lin 'n 
different Ne Was from tne slim young 


man she had known then. But she 


YTS } > >} rd f 
must have changed too, he remindec 


himself, nothing stands still and no- 
body stays young 

With his heart beating erratically he 
turned around and entered the store. A 
small bell tinkled in the room that 
opened from the rear of the counter. 
The store was suddenly lit up by the 
presence of a girl who was the spit 


and image of Yvonne-in her younger 
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davs. He recognized her as the same 
girl he had passed the evening before 
on the street 


he 


“Is Madame Yvonne in, please?” 
asked 

“Just wait a moment, please.” 

She spoke remarkably good Eng 
lish. He was grateful for that. 

He heard a 


French from the back room. and then 


quick exchange of 
Yvonne entered the store. She had 
changed, but not as much as he had 
led himself to expect. She was more 
plump, certainly, but was still a very 
attractive woman, wearing the same 
shy but haughty smile she had worn 
the first time he met her 

“May I help you, sir?” She spoke 
English, too! 

“My name is Jimmy Downs. I knew 
vou back in 1940," he said 

She stared at him, while recognition 
slowly came to her 

Jimmy Downs. Remember, I was 
in the navy the marine 

“Jimmy Downs? Nineteen and 
forty?” She could hardly believe it 
Finally she said, “It has been a long 
time.” 

He tried to interpret her stare, to 
discover something in it, but it was 
blank. “Yes, Yvonne, a long time 

“But but what are you doing 
here in Riviere du Loup?” 

He rushed his explanations. “I was 
stationed here for a month in 1940. 
Remember, you had me to your house 
for supper one evening? You came to 
Quebec with your family to see me 
when I was waiting there for a ship 
I sent you some flowers once from 
Halifax, and you wrote me and told 


me how much you liked flowers?’ 


SHE STARED hard into his face be 
fore she spoke. “Yes, | remember you 
Jimmy. You said you would marry 
me. You would change your religion 
and marry me. I waited for you.” 

What could he do except shrug 

“T waited to hear from you for a 
year. When I didn't hear from you 
again I knew you had forgotten me, 
and would marry an English girl. I 
went to Montreal and worked in a 
war plant. You never bothered to find 
out where I was.” 

Phe accusation was true. “I know, 
Yvonne.’ 

“T had big arguments with my papa 
about you, and with my priest. They 
said I was wasting my time. They said 
you had never meant to marry me. 


At first my friend Annette Boucher 
translate ” 
“Translated,” he offered. 


Continued on page 60 
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Continued from page 58 

“Yes. Translated your letters. They 
were full of love for me and promises 
to marry, but they meant nothing.” 

“They did mean something, Yvonne, 
at the time.” he said, lamely 

The girl whom he now recognized 
as her daughter came to the doorway 
separating the shop from the back 
room. With a few quick words of 
French Yvonne dismissed her. 

“My priest told me you would not 
return. Annette told me you were just 
like the other bloke sailors — please 
pardon the expression — and that you 
had other girls. I refused to believe 
them. I believed only you — for a 
year.” 

“T never knew.” 

“Perhaps I am too — harsh?” she 
said. “I was young then, and naive. I 
sent you my photograph, on which 
I had written, Je taime. 1 did not 
write that lightly, Jimmy.” 

“I know,” he said. “I'm so sorry. 
I had no idea.” 

She came from behind the counter, 
“It may have been that I had no Eng- 
lish then. Or perhaps it was the dif- 
ference in religion. Today I would not 
care about that, but you were the first 
boy of a different religion I had ever 
met. Perhaps it was to be like that.” 

He nodded, embarrassed by her 
nearness to him, wondering why he 
had been such a fool. 

She smiled, and he wished she 
hadn't. He didn't want her to be kind 
to him. “You will excuse me for talk- 
ing like this. You came to see me 
after all these years. I should be proud 
that you remember me.” 

“I never forgot you,” he said, miser- 
ably. 

She brightened up. “Maybe it was 
better, eh, Jimmy? How about you? 
How many children have you?” 

“None. I never had children.” 

Her mouth opened in silent sym- 
pathy. “But you did marry?” 

“Yes, | married, but I do not live 
with my wife now. We are divorced.” 

She drew in her breath. 

“IT married an English girl. That is, 
an English-Canadian. It didn’t work.” 

“Oh, oh, that is too — tragic,” she 
said. “] am so sorry.” 

“It was one of those things.” 

“Excuse?” 

“Its over now.” He tried to smile. 
“And how about you?” 

“I married a young man in Mont- 
real. He was a fine man, a Canadien. 
We had five children.” She motioned 
to the doorway behind her. “She is 
the oldest, Lucille. My younger ones 


are at school.” 
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He smiled and nodded. “She is a 
fine girl. How about your father and 
mother?” 

“They are still alive. Papa has a 
small farm now along the highway 
toward Quebec. You must have passed 
it. My brothers and sisters are all 
fine.” 

He nodded. The thought ran through 
his head that if things had been dif- 
ferent he would now be a member of 
her family, with children of his own, 
and nephews and nieces. He felt lost 
and unanchored all of a sudden. 

“My husband was killed in a car 
accident four years ago,” Yvonne said. 

“I'm so sorry. Yvonne.” 


The store door opened, and a 
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man wearing the uniform of the Que- 
bec Provincial Police entered. He gave 
Jimmy a scrutinating glance. Yvonne 
smiled happily. and said something to 
him in French. Then she turned to 
Jimmy. “I would like you to meet my 
very good friend Armand Cloutier. We 
are to be married in June.” 

“Well, congratulations,” he said to 
both of them. The man’s entrance 
seemed welcome somehow. He stuck 
out his hand. “It's nice to meet you,” 
he said to the police officer. 

“Same here, Mr. Downs. Yvonne 
tells me you are an old beau of hers.” 

“Well, not exactly. I met her during 


the early years of the war.” 
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“Don't be shy, Mr. Downs. I won't 


be jealous.” He looked at Yvonne, 


who smiled and blushed 


Suddenly there was nothing more 


to say. He felt like an interloper. With 


a great deal of unnecessary ritual he 


looked at his watch, surprised that it 


was scarcely a half hour since he had 


left his hotel. 


“Im afraid I have to go now.” he 


suid, Wanting to get away. “I am driv 


Halifax.” 


ng to 


Phat is a long way.” Yvonne said 


What vou in. Mr 


business are 


Downs?” Armand asked 


Im a writer. a writer, 


Magazine 


he answered. Somehow his” work 


sounded just as empty as his life had 


suddenly become 


Yvonne seemed pleased. “I am glad 


you are a success?” she smiled 


He nodded, wearing a tight-lipped 


smile 
“Watch the highway 


Armand said 


near Cabano. There are a few rough 
spots.” 

“TL will.” he said and turned to go 
He turned around again. “It was so 
nice seeing you again. Yvonne. | wish 
vou the best of luck.” 

“Merci MONSTECUT she uld 


“Congratulations again to you, sir.” 


“Thank you.” 


At the doorway he looked back 
Both of them were staring after him 
with expressions that were both pity 


ing and surprised. As he shut the door 
behind the 


back 


behind him. they walked 


counter and entered the room 


ovether. 
After paving his bill he checked out 
of the hotel. Phe old man carried his 


bags down to the parking lot. He 


prot 


jumped into the car and turned right 


and crossed the railroad tracks 


As he drove along the highway 
soutn of town he said to himself, “It 
wouldn't have worked out anyway.” 
He knew it was a lie as he said it. If 
they had married he would now be 


the father of Yvonne's children. “No 


No. that wouldn't have worked out 
either.” 
He had been so careless in his 


| ) he 
younger days. so prodigal with the 


feelings of the girls who had loved 


him, so sure that there would always 


be another. That was one of the things 


tbout middle age. suddenly you real 
ized that there never would be anothe 
chance again 


girl or another 


Forty-six vears of age. with all his 
chances behind him. It was frightening 
to look ahead into the loneliness that 
seemed much closer today than it had 
the day before 


As he slowed down going through a 


small village, he 


the rear-view 


looked at himself in \ 


vouldnt have got married. He wasnt be in Nova Scotia in the morning. A 


mirror and cheered up the only one who was still as free as _ bit of the old excitement at the thought 

What was he worrying about, he a bird of new places and new faces rushed 
thought. He could still pass for thirty- He stepped on the gas and felt the over him momentarily 

nine in a pinch. Life wasn’t over yet car carry him over the uneven road Life didnt stand still. There was 

not by a long shot! Why. he had almost forgotten Yvonne sul plenty of it around the next bend 

When he reached Halifax he would Tremblay already. If he hurried he in the road , or the next Ol 

ook up Johnny Quinn Johnny could make the ferry to Digby and the next. There just had to be ENI 
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WHAT DOES IT COST 
TO RAISE A CHILD? 


Continued from page 32 


what with frequent moving. father 


away from home much of the time, 
and mother working from the time I 
half 

rank 


I won two small scholarships 


was three and a la spite of all 


this | managed to first in every 


grade 


at the end of Grade I] and one last 


year at the University of Manitoba, 


from which, at twenty, I've now grad- 


My 


five-hundred-dollar scholarship at the 


uated sister likewise earned a 


Grade 12. and a first-year 


Had 


there not been scholarships [| would, 


end of 
nursing scholarship for this yeat 
of course, have “cost” more than I did. 
Now for an explanation of some of 
items on the chart, 


the prepared by 


my father, that you'll find on page 33. 
fo simplify matters, cash on hand, 


carry-over and interest on small sav- 


ings that | had from childhood are 
not shown, but are absorbed into 
Gifts, Scholarships, Earnings, or into 


items elsewhere in the table. Big devia- 
tions from the normal trend as found 
Recreation and Entertain- 


under Toys, 


ment would be our bicycles. The larger 
figures in the first column under Medi- 
cal, Dental, Hospital naturally include 
Gifts 


carried under Miscel- 


getting born. Church offerings, 
and so on were 
laneous until they were made a separ- 
The 


Total Income for 


ate category when I was thirteen 
large figures under 
the last couple of years include schol- 
arships and earnings. 

During the summer months of 1957 
1 worked as a waitress at a summer 
resort at Lake Kenosee, Sask.; in 1958 
the Chateau at 
1959 as a 4-H 


assistant in Saskatchewan. I am 


as chambermaid in 
Lake Louise: and in 
now 
a full-time home economist with the 
Ontario Department of Agriculture. 
If the figures for some of the items 
appear small — toys for example — it 
does not mean that we were begrudged 
but rather 


that relatives and friends provided 


such items by our parents, 
with many as gifts. Since in Saskatche- 
wan where we went to school, most of 


the books were supplied, my parents 
put out very little for school supplies. 
Both my 


the C 


sister and I belonged to 


anadian Girls in Training, and in 


one town where we stayed for three 


years, I sang in the choir and my 


sister was the official church organist— 
at thirteen, 


possibly the youngest 


church organist in Canada. Both of us 


took music lessons; I did not get very 


far with piano (though Sylvia complet- 
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ed Grade 9 piano), but I did get one 


year of singing lessons. 
One might wonder how all these fig- 


ures should be read in the context of 


today’s living costs. Judging by the 
rate at which some youngsters spend 
money. it might be appropriate to 


double most of the figures in the table 


No doubt there are many parents 


who right now are not any better oft 


financially than were my parents. and 
who have sons or daughters who in a 
couple of years will be entering univer 
sity. Such parents might be interested 
in minimum costs of university educa 
tion. From my contact with other stu- 
dents, it would seem that a boy attend 
ing a western university might be able 
to get through one year on one thou 
sand dollars by being very frugal. Girls 
and 


would need more. Both my sister 


I required about fourteen hundred 


dollars for the first year. The graduat- 
ing year requires an extra one hundred 
dollars 


Although my parents always have 
had to watch their finances closely. my 
sister and I never had to beg them for 
money. We had small bank accounts 


from babyhood. At sports or public 


gatherings no one ever saw us com 
ing to our parents every so often for 


a nickel or a quarter to buy some 
food treat. We were given some money 
at home and that had to do us all day 
Sometimes my sister would come home 
with a few cents at the end of the day. 

We were allowed to buy some things 
on our own at an early age, and my 
father tried to instill into us two rules 
that “Waste 
The 


only 


he has lived by. One is, 


not and thou shalt not.” 


“Buy 


and 


want 


other must be’ his own: 


those things that you need can 


afford to pay for in cash or within 
one year.” 

I thought that | was of inestimable 
worth, but looking at the figures in the 
table I see that a Rolls-Royce costs 
I still think 


given my 


more than I did. 


that | 


However, 


must have parents 
more pleasure than a Rolls-Royce or 
a yacht. So to couples who are post- 
poning they 


think 


having children because 
they 


just yet, I say drop the notion. Babies 


that them 


cannot afford 
may cost more to bring up today than 
the figures in this table indicate, but 
not prohibitively more. END 


(Advertisement) 





Breakfast in 
THREE MINUTES flat? 


TURN BACK THIS PAGE 






































He’s off!! With brief case?...car keys?...and oh, yes, breakfast! The wise wife makes it quick, delicious and 
Swift’s Premium Brown ’N Serve Sausage. Fully-cooked, it goes from pan to man in three minutes flat! And wh: 


) 


wallop—more complete, high-quality protein, more iron, more B vitamins to prevent fatigue and nervousne: 


the nourishment only meat provides. It’s part of the extra value, extra goodness you always get when the 
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2»s it quick, delicious and hearty with 
... the two most 


trusted words 
in meat. 


vee minutes flat! And what an energy 


nt fatigue and nervousness—more of 


you always get when the label says... 
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How to get a drive home from the party 38) susan cooper 


Dear Susan: 

Is it proper to ask 
your hostess to ar 
range a ride home 
for you after a 
party -JANET 


) 





Dear Janet: 


Yes. Just ask your hostess if there’s any- 
one going your way who wouldn’t mind 
dropping you off. 


Dear Susan: 

| have a gold-colored dress to wear to 
parties. What accessories should | wear 
—DIANE 


) 


with it 


Dear Diane: 
If you haven't a pair of shoes you can 
dye to match, black is best. 


Dear Susan: 


My best friend and I like the same boy 
I tried to pretend I was happy for her 
when he asked her out, though I wanted 
to die inside. Then I had a party and he 
asked me out afterward, explaining he 
liked me from the start but had to get up 


nerve to ask for a date. Since then my 
friend has been really nasty to me about 
the party. (She lives with her grandmoth- 
er and can’t have parties.) How can I 
explain? —BARB 


Dear Barb: 

You can’t. She's hitting back because she’s 
hurt: she lost and you won. It would not 
only be unkind, it would be unnecessary 
to tell her what the boy said. It must be 
hard for her not to be able to have 
her friends in in a normal way. Be friend- 
ly as usual with her, and in time the 
strained feelings should pass away. 


Dear Susan: 

I was lamed in a car accident when I was 
five, and can't dance, but I do go to parties 
and have fun. One boy I liked very much 
took me out for about a vear, then stop- 
ped. Now one girl says he took me out 
because of pity. — SALLY 


Dear Sally: 

I doubt very much that pity would impel 

a boy to take you out for a full year. 

Obviously he enjoyed your company 
As with all girls, boy friends change. 

Accept this as just that and nothing more. 


Write to Susan Cooper, Chatelaine, 481 University Avenue, Toronto 2 


As only a few letters can be answered on this page, include your full name and address for a 
personal reply. Pseudonyms only will be published 


fi 









Spring 





fashions look 
ahead into 
lilac 


time “ 





For a spring-fashion fling lilac-toned separates, planned to mix and match, 


, to double or triple their wardrobe value. Wool check tunic and skirt (left) 
\ plus Dacron-cotton shirt go classroom or casual. Lilac wool jacket, slim skirt 





(above) “dress up” with hat and heels. Or mix tunic plus slim skirt; jacket plus 
check skirt. Mr. Mort Sportswear, sizes 8-18, tunic about $12; shirt about $9; 


check skirt about $16.95; jacket about $22.95; slim skirt about $12.95. END 


Fugenie Groh 


& LIFT HERE | 63 
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Quizzy Bee: Pony-tailed: wears a On-the-go Marvel: is 









































very smart— Tippy-toed Snackabout: appears 


studious look. While cramming takes great care of its family. from nowhere whenever the fridge 
for a quiz (algebra, Latin) mun- Knows they all get energy from a door opens. At sight of Velveeta 
ches nourishing Velveeta. Velveeta-break. and crackers, shouts ‘“‘Mm-BOY !” 


How you can feed them right! 











Snackabout Velveeta Treat 


Make little “‘sandwiches” with graham 
crackers and slices of Velveeta (it slices 
beautifully when it’s cold). Serve with 
wedges of rosy apple. These flavors are 
delicious together . . . and it’s such a 





nourishing snack, with the important 
milk protein of Velveeta. This is a quick 
and good-tasting snack for the young- 
sters after-school, for all the family 
before bed, or any time at all! 





hi se atch is 








1 Ib. and 
economical 
2-Ib. packages 





















































Chatelaine * Februa 


FAMILY FAVOR 


VY, cup shortening 
Yo tsp salt 
1 tsp vanilla 
¥, tsp nutmeg 
1 cup brown sugar, firmly pac 
2 eggs 
Cream shortening, salt, vanil] 
ually and continue creamin 
Dredge citron and nuts with 
flour and baking powder toge 
alternately with the water. F 
Pour butter into a deep grea 
at 350F for 1! hour. Sift icing 
out butter. 


1 cup finely chopped onion 
Y, cup shortening 
1 cup tomato juice 
8 whole cloves 
V4 tsp baking soda 
2 ths sugar 
2 tsp salt 


Fry onion in shortening until 
Scald tomato juice and cloves 
Stir in soda, 2 tablespoons sug 
sugar and yeast to the lukew 
solved. Add tomato juice, oni 
Beat until smooth (about 5 n 
in a warm place until doubl 
down and let rise 10 minutes 
in two greased loaf pans an 
Grease tops and bake at 3751 


ay 8 


SU 





}- 
MISS PAT M 


“yy 
re. 


Tix) ero 


Beat eggs thoroughl 
buttered ring mold 
Set, about | hour for 
SAUCE MADERE: Melt 
tomato paste and cr 
and flavorings. Thin s 
on a round platter 


























Know the type? 
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On-the-go Marvel: is very smart— Tippy-toed Snackabout: appears 


Quizzy Bee: Pony-tailed; wears a 

studious look. While cramming takes great care of its family. from nowhere whenever the fridge 
for a quiz (algebra, Latin) mun- Knows they all get energy from a door opens. At sight of Velveeta 
ches nourishing Velveeta. Velveeta-break. and crackers, shouts “‘Mm-BOY!”” 


How you can feed them right! 

















Snackabout Velveeta Treat 


Make little “sandwiches” with graham 
crackers and slices of Velveeta (it slices 
beautifully when it’s cold). Serve with 
wedges of rosy apple. These flavors are 
delicious together . . . and it’s such a 


nourishing snack, with the important 
milk protein of Velveeta. This is a quick 
and good-tasting snack for the young- 
sters after-school, for all the family 
before bed, or any time at all! 








In 14-lb., 
I Ib. and 

economical 
2-lb. packages 
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‘AMILY FAVORITES Continued from page 43 
Citron Tea Cake 


MRS. C. S. MARSHALL, MAYMONT, SASK. 


'/y cup shortening Yq cup fincly chopped citron 


> tsp salt Yq cup finely chopped pecans, 
1 tsp vanilla or other nuts 

i, tsp nutmeg 2 cups sifted all-purpose flour 
1 cup brown sugar, firmly packed 21/2 tsp baking powder 
2 eggs ¥, cup water 


Cream shortening, salt, vanilla and nutmeg together. Add brown sugar grad- 
ually and continue creaming until fluffy. Add eggs and beat thoroughly. 
Dredge citron and nuts with 1 tablespoon of the sifted flour. Sift remaining 
flour and baking powder together. Add small amounts to the creamed mixture 
alternately with the water. Fold in the dredged citron and nuts. Mix well. 
Pour butter into a deep greased loaf pan or a 7- or 8-inch round pan. Bake 
at 350F for 1 hour. Sift icing sugar over the top. Serve in slices with or with- 
out butter. 


Picnic Special 
MRS. ROSS FRASER, ROYAL OAK, B.C. 


1 cup finely chopped onion 1 cup grated sharp Cheddar cheese 


V3 cup shortening 2 eggs, well beaten 

1 cup tomato juice 1 tsp sugar 

8 whole cloves 1 envelope active dry yeast 

V4 tsp baking soda 1 cup lukewarm water 

2 tbs sugar 6 cups all-purpose flour ( approx.) 
2 tsp salt 


Fry onion in shortening until tender and golden brown. Remove from heat. 
Scald tomato juice and cloves together. Strain and add to the onion mixture. 
Stir in soda, 2 tablespoons sugar and salt. Cool to lukewarm. Add 1 teaspoon 
sugar and yeast to the lukewarm water, let stand 10 minutes or until dis- 
solved. Add tomato juice, onion mixture, eggs, cheese and 2% cups flour. 
Beat until smooth (about 5 minutes). Place in a greased bowl and let rise 
in a warm place until double in bulk (about 1% hours). Punch dough 
down and let rise 10 minutes. Cut in two pieces and make into loaves. Place 
in two greased loaf pans and let rise about 1 hour in a warm place. 
Grease tops and bake at 375F for 40 to 50 minutes. 


SUPPER 
DISHES 


SSO SOSH ERS CSE EMEKERECEREESAAR SO HHOSEH HREOC HVO MERCER ECES 


FIRST PRIZE 
MISS PAT MOLONEY, LONDON, ONT. 








Oeufs Mirabeau, Sauce 
Madeére 


5 eggs 

1 tsp salt 

Vg tsp pepper 

3 cups milk 

Sauce Madére: 

3 tbs butter 

2 tbs flour 

3 ths tomato paste 
VY. cup heavy cream 
V4 cup Madeira 

Yq tsp salt 

Vg tsp pepper 

V2 tsp paprika 

Vy tsp nutmeg 





pepper and milk. Pour egg mixture into a 
Bake at 325F to 350F until 


Beat eggs thoroughly and add salt, 
buttered ring mold and place in a pan of water. 
set, about | hour for a deep mold. 

SAUCE MADERE: Melt the butter and add the flour. 


Stir until smooth. Add the 
onsistency is thick. Blend in the Madeira 


tomato paste and cream. Cook until c ‘ we 
-e cream if desired. Unmold egg mixture 


and flavorings. Thin slightly with more 
on a round platter and pour sauce over the top. Serve at once. 


Continued on page 68 














New size peas in the Green Giant’s pod 


=) 


Not too tiny, not very large 


a 


Medium small and uniformly tender 


Babies in age with sweet, delicate flavour 


Picked and packed 
at the fleeting 





moment of 
perfect flavour 


Green Giant planted these 
with special care... grew 
them in special soil 
nourished them on special 
diets. No wonder they’re 
extra special—very 
young, medium small 
size with a delicate flavour 
and sweetness unlike any 
others you’ve ever eaten. 
New Green Giant Brand 
very young medium small 
sweet peas. Grown in the 
good earth of Canada. 


REEN GIANT 


GOOD THINGS FROM THE GARDEN 


Green Giant of Canada Limited, Tecumseh, Ontario. “Green Giant" T.M. Reg'd. 
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Continued from page 67 


Hot Pot Clam Casserole 


MRS. I. M. GOULTER, CARMACKS, YUKON 


V2 cup melted butter V2 tsp black pepper 
2 tbs all-purpose flour V4 tsp chili pepper seeds 
1 cup undiluted evaporated milk 1 tsp celery seed 
1 Ib can whole clams 2 ths chopped parsley 
OR 1 tbs dried parsley 


3 hard-cooked eggs, quartered 


1 cup chopped onion 
3 cups diced raw potatoes 


1 tsp salt 1 cup soft brown bread crumbs 


Mix the butter and flour together in a casserole. Add milk and clam juice, 
chopped clams and all remaining ingredients except the bread crumbs. Sprinkle 
the crumbs on top. Cover and bake at 350F for 20 minutes, uncover and bake 
intil potatoes are tender and top is lightly browned. about 20 minutes 

Vote: Mixture may be prepared.in a Dutch oven, then covered and simmered 


for |S minutes before placing in the oven for 25 minutes or until tende 


re eee eee eee ewer eeeee 


Viennese Beef Goulash 


MRS. RONALD FRELLICK, LIVERPOOL, N.S, 


34 cup chopped onion 1/2 tsp salt 


V4 cup butter 2/2 cups water 
114. Ibs lean stewing beef, cubed 3 tbs paprika 
1 to 11/2 tsp caraway seeds V4 cup ketchup 
V2 tsp marjoram Buttered fluffy potatoes 


2 garlic cloves, minced 3 hard-cooked eggs, sliced 


Saute the onion in the butter for 5 minutes, then add the beef and continue 
frying until nicely browned. Add the caraway seeds, marjoram, garlic, salt and 
water. Cover and simmer about | hour, Add paprika and ketchup. Continue 


simmering until tender. Add a litthe more water if necessary. Thicken juice 


Huffy potatoes garnished with egg slices. About 


slightly and serve in a bed of 


5 


or 6 portions 


Good Veal Pie 


MRS. CARLA CHURCH, TORONTO 


cup onions, chopped 2 ths chopped parsley 


tbs shortening 3 unbeaten egg yolks 


Ib ground veal 1 cup sour cream 


tbs flour 2/, cup sifted all-purpose flour 
cup milk Vo tsp salt 
tsp salt 3 egg whites 


~_ ot ttt 


/16 tsp pepper 1. cups shredded Cheddar cheese 


Saute onions in shortening and add veal and | tablespoon flour. Cook until 
tender. Stir in milk, salt and pepper. Simmer until thick, about 15 minutes 
Stir in parsley and set aside. Beat egg yolks and cream together. Stir in flour 
and salt. Fold in stiffly beaten egg whites. Pour half of the egg mixture into a 
greased 10-inch pan. Top with cup cheese. Bake at 400F for 10 minutes. 
Cover with the veal mixture and pour remaining egg mixture over the top. Bake 


10 minutes or until golden brown. Top with remaining cheese. Serves 6. 


ee 


Cantonese Scallops 


MIRS. C. SPEIGHT, HALIPAX 


1 Ib fresh or frozen scallops 1 cup ketchup 


V> cup butter 1 (4-0z) can pimento, drained 
1 or 2 ths each chopped onion, 
celery and green pepper 


1 cucumber, peeled and sliced 


1 (20-0z) can bean sprouts, 
drained and rinsed 

V4 cup sherry (optional) 

in 2-inch fingers 1 or 2 tsp soya sauce 
2 ths cornstarch Salt and pepper 


1 cup milk Chow mein noodles 


Slice the scallops in half crosswise. Saute in foaming butter for about 2 minutes. 
Add the chopped vegetables and cucumber. Saute 2 minutes. Mix the corn- 
starch and milk smoothly together and add to the sauteed mixture. Stir in the 
ketchup. Cook until thickened. Stir in pimento cut in strips, bean sprouts, sherry 
and soya sauce. Season to taste with salt and black pepper. Heat thoroughly. 
Serve over hot fluffy rice. Sprinkle with chow mein noodles. Serves 4 
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MEAT 
AND 
FISH 


—wWwerTrirtte yer eveee eee ee 





FIRST PRIZE 


MRS. T. b. SMITH, LONDON, ONT. 


Fillet of Sole with Grapes and Mushrooms 


2 Ibs fillet of sole 

Celery tops, parsley, thyme, bay leaf, 
lemon juice and salt to taste 

4 tbs butter 

34, cup chopped onion 

V2 Ib sliced mushrooms 

V4 cup seedless green grapes 

11. cups buttered soft bread crumbs 


Medium Cream Sauce: 

4 tbs butter 

4 tbs flour 

3/4, cup chicken broth 

3, cup heavy cream 

Vo tsp salt 

V4 tsp tarragon 

Dash of pepper 

Pinch each thyme, marjoram 





Poach sole about 5 minutes in '2 inch boiling water to which celery tops, 


parsley, thyme, bay leaf, juice of Y2 lemon and teaspoon salt have been 
added. Use a large covered skillet and saute chopped onion and sliced mush 
rooms in butter until golden brown. Drain the fillets and place half in a greased 
bake dish. Cover with the onions, mushrooms and green grapes. Place remaining 
sole over the filling. Pour the cream sauce over all and sprinkle with the but 
tered soft crumbs. Bake at 325F to 350F for 20 to 30 minutes. Makes 4 to 6 


servings 


Spiced Chicken 

MRS. M. LIDDINGION, WINDSOR, ONT, 
12 pieces frying chicken 2 ths brown sugar 
(or 3 Ibs frying chicken, cut) 2 ths vinegar 
Vo cup flour 1 tsp mace or nutmeg 
1/2 tsp salt 
Ve tsp pepper 
Cooking oil 


1 tsp sweet basil 

1 clove garlic, minced 

1 (20-oz) can sliced peaches, 
1 cup orange juice drained 

Dredge the chicken thoroughly in a mixture of the flour, salt and pepper. Brown 
slowly on both sides in '2 inch of cooking oil. Lift out the chicken and strain 
off the oil, retaining the flavory browned bits remaining in the pan. Add orange 
juice to the pan with the sugar, vinegar, mace, basil and garlic. Stir and heat 
for 5 to 10 minutes. Add the chicken and the peaches, turning them in the 
sauce. Cover and simmer until tender, about 30 minutes. Serves 6 


Savory Pot Roast 
MRS. LENA PROWSL, CALGARY 


3- to 4-lb pot roast (chuck) 
1 tsp salt 


1 to 2 ths grated lemon rind 
2 cups sour cream 

1 clove garlic 

3 ths cooking oil 


4 to 5 each whole carrots, onions 
and potatoes 


Rub the meat well with the salt and cut halves of garlic clove. Place garlic 


in sour cream to flavor it. Brush meat with a tablespoon of the cooking oil 
Heat remaining oil in a Dutch oven or heavy deep pan which can be tightly 


covered. Brown meat on all sides. Turn heat low and add the erated lemon 


rind and sour cream. Simmer a few minutes and turn the meat over to let the 


sauce flavor penetrate. Cover and cook very slowly 2!2 to 3 hours Baste o1 
turn roast over several times during the cooking. Add vegetables 30 to 40 
minutes before meat is cooked. Cover and cook until vegetables are tender. 
Season to taste (try sea salt) and thicken gravy if desired 


Note: This recipe makes a large quantity of gravy. 


Continued On page 70 





CaO Rice 
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Milk Chocolate Cake 


Betty Crocker’s found a way to put 
real milk chocolate bar chocolate 
right in this mix. You'll taste that 
melting-smooth flavour in every 
wonderful bite. Enjoy a new cake 
eating adventure with Betty Crocker 
Milk Chocolate Cake... rich, moist, 


luscious with milk chocolate. 


ie 


.- COUNTRY KITCHEN 


CAKE MIXES from 


Toasted Coconut Cake 


It's tender, light, excitingly different 






































with the sweet surprise of real 
coconut... toasted coconut, all 
through this golden cake. The minute 
you take it from the oven you'll 
know how country-kitchen moist and 
good new Betty Crocker Toasted 


Coconut Cake really 
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TEEN 
FAVORITES 





FIRST PRIZE 


MISS PAT TWOMEY 5 NORWOOD. MAN, 


Chocolate Chip Date Cake 


1'/. cups boiling water 
1 cup chopped dates 





1 tsp soda 

Vq cup shortening 

1 cup sugar 

2 eggs, beaten 

1'/ cups sifted all-purpose flour 
V2 tsp salt 

34, tsp soda 

1 pkg chocolate chips 

V2 cup brown sugar 

V2 cup chopped walnuts 





Pour boiling water over the dates. Add soda and let cool. Cream the shortening 
ind sugar together. then add the beaten eggs and the date mixture. Stir in the 
flour, salt and soda sifted together. Beat well and pour into a greased 9 x 9-inch 


or 7x I]-inch pan. Sprinkle batter with chocolate chips, brown sugar and nuts 


Bake at 356F for 45 to SO minutes 





{ 
Any Time Cookies 
MISS PENNY MORRISON, |2 OTTAWA 
j 1 cup margarine Vo cup fancy molasses 
a 1 cup brown sugar V2 cup peanut butter 
1 2 eggs 2 cups sifted all-purpose flour 
2 tsp rum flavoring 1 tsp baking powder 
Grated rind of 1 orange 1 tsp salt 
1 cup finely chopped dates V2 tsp soda 
Juice of 1 orange 2 cups natural bran 
Fi V2 cup chopped walnuts 
ream margarine and sugar togethe Add eggs. flavoring and orange rind 
Soak the dates in orange juice for a few minutes and add nuts, molasses, peanut 
butter, sifted dry ingredients and the bran. Drop from teaspoon on greased 
i cooky sheet. Bake at 375F for 10 minutes. Specially good for children 


Salmon Ring 

MISS LYNN HILGENDOREE 7 VAL DES BOIS, QUE, 
1 Ib can pink salmon 2 tbs finely cut onion 
2 envelopes plain gelatine Vq cup mayonnaise 
2 tsp prepared mustard 
3 ths hashed green pimento 
3 ths hashed red pimento 
Sliced olives 


1% cups salmon juice and water 
1 can of asparagus soup 

1 [4-oz) pkg cream cheese 

2 ths lemon juice 


Drain the salmon juice into a measuring cup and add water to make 1'4 cups. 
Soften gelatine in cup of the liquid. Mix the soup with remaining liquid and 
heat without boiling. Add the gelatine and stir until dissolved. Cream the 
cheese and add soup mixture gradually. Beat to a smooth texture. Allow mix- 
ture to cool, then add lemon juice, onion, mayonnaise, mustard, green and red 
pimento and flaked salmon. Rinse a 4-cup round mold in cold water and put 
mixture in it. Let chill and unmold on a plate. Decorate with olive slices on 
top, in a circle, and surround the bottom with chicory. Makes 6 to 8 portions. 


70 
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DESSERTS 





FIRST PRIZE 


MRS. DONA ATKINSON, SCHEFFERVILLE, QUE. 


Apricot Soufflé with Hot 
Brandy Sauce 


11/4, cups fancy dried apricots 
1'/. cups water 

2 ths granulated sugar 

4 egg whites, beaten 

Vg tsp cream of tartar 

Dash of salt 

Vg tsp almond extract 

V4 cup granulated sugar 

1 cup cold heavy cream 

1 ths sifted confectioner’s sugar 
Vg tsp almond extract 


Simmer apricots and water together in a covered saucepan for '2 hour or until 


tender. Then press the mixture through a sieve. Butter a |!2-quart casserole 
and sprinkle with 2 tablespoons sugar. Beat egg whites until foamy and add 
cream of tartar, salt, and 's teaspoon almond extract. Continue beating to form 
soft peaks. Add cup of granulated sugar. | 

after each addition until whites form stiff peaks. Gently fold apricot puree into 
egg whites. Turn into the casserole and set in pan of hot water. Bake at 325F 


tablespoon at a time, beating 


for about 40 minutes or until firm. Whip cream until stiff, then add confec- 
tioner’s sugar and almond extract. Serve soufflé with whipped cream and Hot 
Brandy Sauce 


HOT BRANDY SAUCE 
V2 cup butter or margarine 1 egg, beaten 
2 to 3 ths brandy 


Cream butter and sugar together until fluffy 


1 cup sifted confectioner’s sugar 
Add the egg and brandy. Pour 
into the top of a double boiler and heat and stir until hot. Serve at once. 


Lemon Orange Cream Pie 


MRS. IVAN G. KERRY, CHARLOTTETOWN 


11/4, cups rolled oats 14 cups milk 


V3 cup brown sugar 3 egg yolks, beaten 
V3 cup melted butter Vq cup orange juice 
V4 cup finely chopped walnuts 1 tsp grated orange rind 
OR flake coconut 1 tsp grated lemon rind 
1 cup sugar V3 cup lemon juice 
V3 cup all-purpose flour 1 ths butter 


V4 tsp salt 


Spread the oats in a large shallow pan and toast in a 350F oven for 10 to 12 
minutes, until light golden color. Mix the brown sugar, butter, oats and nuts 
together and press inio the bottom and sides of a 9-inch, deep pie plate. Chill 
for | hour. Combine the sugar, flour and salt in a saucepan and stir in the 
milk. Cook over low heat until thickened. Add the egg volks mixed with the 
orange juice. Stir and cook about 3 minutes. Remove from heat and stir in the 
grated rinds, lemon juice and butter. Cool mixture before pouring it into the 
chilled shell. Cover with meringue. Beat 3 egg whites and a dash of salt together 
until fluffy. Gradually add 4 tablespoons sugar. continuing to beat whites until 
they stand in peaks. Sprinkle with flake-type coconut and brown at 375F for 
8 to 10 minutes. Cool completely before serving 


Cranberry Nut Delight 
MRS. MAUD MCFATRIDGE, ST. GEORGE'S, NELD. 


1 envelope gelatine 
V4 cup cold water 


2/3 cup sugar 
V2 cup fine shred. marmalade, 
2 cups cranberries any flavor 


1 cup water V2 cup chopped pecans 


Soak gelatine in the water for 5 minutes. Cook cranberries, water 


| and sugar 
together until soft. Mash well and add gelatine. Stir until 


dissolved. Add 
marmalade and chill until thickened. Stir in the nuts and spoon into serving 


glasses. Serve topped with lightly sweetened Whipped cream. 


Continued on page 72 
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"Upside-down" surprise from Pillsbury and Kraft 


iw 


Fix 'em in seconds, bake ‘em in minutes! 

You need just three things for these Strawberry 
Upside-Down Biscuits: (1) the fresh-fruit 
goodness of Kraft Pure Strawberry Jam or Jelly, 
(2) the heavenly lightness of Pillsbury Oven- 
Ready Biscuits, (3) an urge to delight ss 
your family some morning soon. f 





i Grease 10 large muffin 
cups generously. Place 1 tablespoon of 

up. Cover with a 
for 


jam or jelly in each ¢ 
biscuit and bake in a hot oven (475 
8 to 10 minutes. Turn out upside down 


immediately. Yield: 10 biscuits 











Only the tree can give you 
fresher taste than 


‘Shirriff Good Morning Marmalade 





A wonderful-to-wake-up-to blending of orange, lemon and grapefruit 
that brings out the best of all three. No wonder most families say 
“Good Morning” with Shirriff— 


Canada’s favourite family of pure ce ° ® | 
fruit marmalades and jellies. 1 rr a 











I 


1 pkg vanilla pudding mix, 
cooking type 

2 tsp vanilla 
2 tsp rum extract 


Va pt heavy cream (whipped) 


‘avorite Trifle 


kK} 





1 can (28-oz) fruit cocktail 
Sliced plain cake 
1 can (6-0z) frozen orange juice, 


concentrated 




















Prepare t ctions, reducing liquid by half a cup 
\ tract. Chill well. Beat cream until stif 
Pe ed puddin Add about cups of 
a f cake wit ndiluted orange 
OF cake in bottom ; 
Spoon pudding over the cake j 
0 Lor h remaining drained fruit coch i 
spre c Chill v Makes 8 servings. ‘ 
AND 
y 
COOKIES 
FIRST PRIZE 
MRS. LORRAINE BRADEEN. VANCOUVER 
Lane Cake 
V2 cup butter or margarine 
1 cup fine granulated sugar f 
Vq tsp vaniila 
11. cups plus 2 ths all-purpose flour 
13, tsp baking powder 
Va tsp salt 
Vo cup milk 
4 ego whites 
FILLING 
4 egg yolks 
Vo cup granulated sugar 
V4 cup butter or margarine 
Vo cup chopped pecans 
V2 cup grated fresh coconut 
or flaked coconut / 
V2 cup cut-up candied cherries 
3 tbs wine 
Vq cup finely chopped seeded raisins 
( nd vanilla together until very light. Add the sifted 
a I Ik. Beat the egg whites until stiff and 
) nto te Po ) sed S-inch laver cake pans that have been 
e ith waxed-paper circles. Bake at 375F for 15 minutes or until cake tester 
omes out cle Cool 5 nutes and remove from pans. While cakes are 
King ke Uf g. Beat the egg yolks in a saucepan and add the sugar 
| er. Coo sur on tow heat until slightly thickened. Add remaining 
edients and set aside cool. Spread filling between cake lavers. Frost ; 
LANE FROSTING H pp ) espoons corn syrup in a sauce ‘ 
al nuil boiling. Be gg white with a dash of salt until soft peaks 
hen oO he hot rup. continuing to beat until frosting & 
ns peak Ne sed. Folk n the vanilla ' 
Armenian Squares ? 
\IRS VRNOLD D. COL GHLIN WINNIPEG } 
2 cups sifted all-purpose flour 1 tsp baking soda 
2 cups light brown sugar 1 egg, well beaten F 
Vg tsp salt 1 tsp nutmeg : 
V2 cup shortening 2 tsp cinnamon ‘ 
1 cup commercial sour cream Vq cup chopped walnuts 
Mix the flour, brown sug and salt together. Cut the shortening into the 
uxture tO form crumbs. Reserve cups for the top. Pat remaining j 
crumb mixture firmly into the bottom of a greased 9 inch-square aluminium ‘ 
Combine the sour cream, soda. ege and nutmeg. Pour evenly over the i 
crumbs in the pan. Mix the cinnamon and walnuts with the reserved crumbs 


and sprinkle over the top. Press down lightly 


minutes. Cut in small squares 





and bake at 350F for 35 to 40 


When cold 
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Deluxe Apple Cake 


RS ILGA BOBIASH, ZELMA, SASk 


/y cup butter or shortening 
1 cup white sugar 
Vy cup firmly packed brown sugar 
2 eggs 
Grated rind of one orange 
2 cups finely chopped, peeled 
tart apples 
21, cups sifted all-purpose flour 
V> tsp baking powder 
» tsp baking soda 
» tsp cinnamon 
1 tsp salt 
1 cup evaporated milk 


eam butter, white sugar and brov n 
a iovether \dd eggs and orange 
nd and mix untth smooth and cream 
Sift four, baking powds oda ina 
on and salt together. Add to 
Wxture alternately ith ip 
adding dry ingred t st. St 
hopped apples. A 
mw). Bake in 9 
eased pan tor 40 to 45 
wen at 3501 
LOPPING SPE ae cul pp | 
Is and Iwo able poons own 
ul tablespoon white ar Ove 
cake batter betore baking 
e 


Ribbon Cookies 


1 cup soft butter 
1's cups granulated sugar 
1 egg, unbeaten 
| tsp vaniila 
» tsp almond extract 
2'/2 cups sifted ali-purpose flour 
i'/y tsp baking powder 
2 cup chopped cherries 


square unsweetened chocolate, 
nelied 


2 ths poppy seeds 


am butter ands i 

flully Stir in evg, anil ind 
ond extract. Beat well. Blet 
dodt meredients Divide 1 


three parts Add cherries to on 
wt, chocolate to another and popp 
Is to the third part. Line a 9x5x3 


h loaf pan with waxed paper. Pact 


mixture evenly into the pat 

n chocolate mixture and finall 
the poppy-seed mixture. Cove 
ith waxed paper and chill for at leas 
hours. Remove dough from pan 


tin half lengthwise, then slice acros 
lo +-inch slices. Bake at LOOF fe 
to 10 minutes. Makes 6 to dozen 
okies EN 





QUICK-TRICK 


\ handy cutter for many kitchen 
obs is an ordinary wire egg 
slicer. It can be used to cut ice- 
XOX - COOkKY dough, cheese for 
sandwiches, bananas for break- 
fast cereal and to slice cooked 


eets and carrots for salads 


Mrs. Jean Winram, 
Vancouver. 

















New make-ahead pie with creamy-good filling 


... thanks to 


r 


























Quite exciting, don’t you think? One easy, economical 
recipe and into the freezing compartment you tuck away 
two trays of this frosty treat. Enough for a party or 
two family desserts! When you whip evaporated milk 
you see how beautifully it fluffs up, how perfectly its 
double-rich goodness teams up with the tang of lemon, 
the lovable taste of coconut and chocolate. There’s a 
special creamy-smoothness about 

everything you make with evapo- 

rated milk... the nutritious, er, 
whippable milk in handy tins. ’ 


7 Dairy Fraser's new Evaporated M 


‘A Foods klet, “Sauce s 


my eet Sweet and Sarory”, featuring 
\_ ESS Bureau and interesting uses for t 


A DIVISION OF DAIRY FARMERS OF CANADA, 409 HURON STREET, TORONTO § 





























to-do top 
Embroidery ~~ 


Lilies of the valley bloom on your table with lifelike beauty in a 
luncheon cloth you'll enjoy embroidering as much as using. It’s one 
of the many modern designs from J. & P. Coats new Embroidery 
Book. Hot iron transfers are bound right into this unusual book, 
with easy-to-follow instructions, making it a complete do-it-your- 
self embroidery kit for beginners or experts. You'll find it at art 
needlework counters everywhere, only 29¢. Or mail coupon below. 
oe ee ee ee 
J. & P. COATS (CANADA) LTD., Dept. B, P.O. Box 519, Montreal, Que. 


Please send your new Embroidery Book No. 119.1 enclose 29¢ incash(nostamps, please). 


NAMI 





A DDRESS__ 





CITY : _ PROV... 
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LOOPS 


Pain, Callouses, Burning “<>. 
at Ball of Your Foot? * 


New Fast Relief of Dr. Scholl's Floats” 
the Ball of Your rams in airignens ror 





. Scientifically de ‘ 1 y sh ely t red 
Gives Scientifical eepl 
Dr. Scholl's O-FOOT CUSHIOS absorbs the 
mild 
. shock of each Aan experience 1 delight f walk- 
cush ng ease you'll never forget ps over toe NO adhesive, 





ioning support, = Fiesh color, washable Only » pair at Drug. Dept., 


eoses pressure 5-10¢ Stores f not obtainable locally, send $1.25 and 
state if for man or woman. Satisfaction guaranteed 


DR. SCHOLL’S, Dept. 17, Toronto 16, Ontario 


on nerves at 


Ball of Foot 


D‘ Scholls BALL-O-FOOT Cushion 











IF SHE 
SHOULD DIE 


Continued from page 44 





standing over your wife’s bed, with his 
hands on her throat. Mrs. Carson 
screamed for help, she ran to the bed 
and pulled at the man. And then he 
turned on her. Like an animal, she 
said. Quick and quiet. She couldn't 
fight him off. He choked her to silence, 
she lost consciousness. And that’s all she 
knows.” 

“But what about Sarah? What about 
my sister?” 

“She wasn't hurt,” Mark said. “Any 
more than she had been, before.” 

“How do you know my wife wasnt 
hurt? You're no doctor.” 

“I took Dr. Roberts’ word for it.” 
Mark answered the antagonism in 
Stoneman’s voice. 

“What did Roberts say about Mrs 
Carson?” 

“She’s all right—nothing more than 
a bruised throat. She’s still on duty.” 

“Til get right to the hospital.” Dr 
Stoneman stepped on the gas, his cat 
started to move 

“Hold it.” Mark said, and watched 
the doctor realize that he was making 
it official. “You follow me. And after 
you've seen your wife, I want to talk 
to you. You and Miss Taylor both.” 

He swung his cruiser in front of the 
sedan and started for town. This wasn't 
the first time he'd led Eric Stoneman to 
a place where he was needed. It was 
the first time he’d done so with suspi- 
cion gnawing at him. Questions pound 
ing in his mind. 

Where were you earlier this eve- 
ning, Dr. Stoneman? Can you account 
for every minute of your time? And 
last night. when your wife ran off the 
road, where were you then? Not at 
home. Not for quite a while after we'd 
taken her to the hospital 

The questions were unexpected 
Mark hadn't planned to ask them, only 
to find Eric Stoneman and take him to 
his wife. The doctor had left the hos- 
pital some time before, he had been 
told. With his sister-in-law. They were 
going out to Slade’s for dinner 

But they hadn't been at Slade’s. O1 
on the direct road to Slade’s. He had 
tried all the side roads, and then, when 
he found them—Mark brushed the pic 
ture from his mind. He'd liked Jordan 
Taylor the first moment he saw her, 
sitting at the lunch counter with her 
hair windblown and the tips of it 
shining. Hed been thinking about her 
ever since. Seeing her clear, lovely 
face and the way her eyebrows curved, 
gold-upped like her hair. The nice 
swing of her walk. But now—Mark’s 
hands tightened on the steering wheel 
Now she had become a reason for 
Eric Stoneman to want his wife dead 

The town was empty of cars. Of 
people on the streets. Mark drove 
swiftly up the hospital hill. He braked 
his car in front of the entrance and 
left its motor running, its lights on 
When she stepped from the sedan she 
was washed in red brilliance, and the 
swing was gone from her walk. Mark 
held the heavy hospital door open for 
her. for the doctor. A nurse came to 
ward them quickly from the reception 
desk 

“I'm so glad you're here, doctor,” 
she said. “Ill feel so much better after 
you've been in to see Mrs. Stoneman 
And Mrs. Carson really should be sent 
home. But I haven't anyone to take het 
place.” 

“Tll take her place,” 


Jordan said 


And Mark thought at once, “No.” 


74 


lord: is much to gain as Sarah's 
husband. if Sarah should die. That had 
been no unaccustomed embrace, in the 
car. Jordan hadn't been struggling away 
from it. How long had the affair been 
voing on? He looked at Jordan now 
with eves demanding to know what 
she was. And finding no answer. 

“How could you?” he wanted to ash 
“How could vou do a thing like that to 
your sister? And’—-a small voice. 
added ‘to me?” 


MARK ENTERED the room close on 
their heels, the darkened room where 
Sarah Stoneman lay dying. Mark hadn't 
felt it before. the dying. But now it 
seemed to hover uround the bed, to be 
stretching long. seeking fingers toward 
the small figure that lay so unmoving 

When they came in, Mrs. Carson 
had moved toward them with a little 
cry of alarm. Now she stood beside 
the bed while Dr. Stoneman examined 
his wife’s throat carefully, counted her 
pulse rate. The ice packs Dr. Roberts 
had ordered were sull closely wrapped 
around the nurse's throat, and her face 
looked engorged. purplish 

“You should be in bed, yourself, 
Fric said, and when she protested, “as 
your physician, | must insist. You go on 
home. Tl stay here myself until Miss 
Travers comes.” 

“Very well. doctor. And thank you 

At the door Mark stopped her. “I 
won't ask you to go over everything 
again,” he said. “Just one more ques 
tion. Can you add anything to your 
impression of the man you surprised 
in here? Anything at all?” 

“Pm afraid not,” she said. “It all 
happened so quickly, you know.” 

“Think back. Mrs. Carson.” Mark 
didn’t expect her to add anything new, 
but he wanted time. time to decide 
Whether to leave Eric Stoneman alone 
with his wife. Jordan, he could take to 
the waiting room, for questions 

‘Well, his raincoat felt damp.” Mrs 
Carson dredged up a memory triumph 
antly 

“His raincoat? What kind of a rain 
coat?” Mark flashed a look at the doc 
tor’s topcoat, a tan and brown tweed 
mixture 

I'm not sure. I don’t think it) was 
plastic or oilskin. Either of those 
would have made a noise when he 
moved. And there wasn’t any noise. He 
came at me like : 

“I know. Like a tiger.” Mark said 
He hated to make her relive the ex 
perience. “Don't think about thei 
part. Think about the raincoat.” 

She spoke slowly. “I think it must 
have been a cloth raincoat. But I don't 
remember any tweedy or wool feel. O1 
smell. Probably it was gabardine,” she 
said. “It felt smooth. And damp.” 

Not Dr. Stoneman’s coat, then. Un 
less he had changed, which seemed un 
likely. “Thank you, Mrs. Carson,’ 
Mark said, and let her go 

Eric Stoneman had taken off his coat 
while Mrs. Carson was combing het 
memory. Now he hung it on the back 
of a straight chair and looked at Mark 
with a bland expression. 

“What next, officer?” 

“T want to ask a few questions. 
Mark said. “But not in here.” Not 
when some echo of them, some undet 
standing, might get through to Sarah 
“Miss Taylor, will you come down to 
the waiting room with me, please? | 
can see the doctor on his way out.” 

She had been standing in the same 
place since they entered the room. Al 
most in front of the dresser, so that 
Mark. when his eyes passed across the 
mirror, caught the gleam of light on 
her hair, on the profile of her cool 
patrician face 

\t his question that was no ques 
tion, but a polite demand. she walked 
ahead of him down the corridor. In 
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iting room, the lamps had been 
ed off. and she stood in the 
of the room until he turned one 
d motioned her to a chai 

yur coat, Miss Taylor?” 

shook her head, pulled the coat 
d her as though she were cold 
pulled a chair at an angle to 


you think of anyone who has 
yn to hate your sister? 
e hadn't been watching her close 
would have missed the quick 
asp. It wasn't a sound, only a 


parting of her lips. She made no 


Hi FOOK OUT a small black note- 
and his pen, lipped the notebook 

midway mark and clicked the 
open Are you quite sure, Miss 


i or—Jordan—that vou know of no 
e who might have a reason for want 
your sister to die?’ 
She answered his question with a 
estion of her own Who could. 


ibly 
SSEDLY 


Mark, remembering the embrace he 


d interrupted, wanted to say. cruelly 
You could. From what IT saw, you 
ould very well want Sarah Stoneman 


out of the way.” Instead, he said, “I 


have to question you and Dr. Stone 
man quite thoroughly as the two people 
most closely connected with her | 
have to ask for everything you know 
Now, is there anyone tn Sarah Stone 





QUICK-TRICK 


When washing boys’ pants, I 
shirts or towels, you don't need 
to iron them. After they are 
washed, rinsed and wrung, fold 
them, with care to gei the creases 
in the right places. put them 
through the wringer again and 
hang them on the line to dry 


irs. Inerid Mest 


lPoronto 





ans life before she came here who 
ited her enough to want her dead? 
No one.” 
Was there anything unusual in her 
etters?” he asked. “Any hint of friction 
th neighbors? With friends? 
Hed caught her, he'd got her where 
Wanted her. Interested. her eves 
nit { 


tred to something inward that she 


remembering. Mark held himselt 
pletely motionless until she spoke 
It wasn't anything about peopl 
said finally, “It was just something 
sue about the whole town 

About Harrison? What about Har 
on? 

The inwardness of expression left 
face. “I guess it was nothing. She 
ote Mother there was ‘somethin 
ong about the town’, and then that 
was going on a trip with Eric. She 
St have meant she was tired and 
ded a vacation 
Mark tried to be careful with hi 
t question. “So that as tar as yot 
Ww, there is no one who might have 
thing to gain by your. sister 
th?” 
she lifted her head, then, and looked 
iight into his eyes The coat fell 
ck from her neck and shoulders. “It 


’u mean me,” she said. if you 
ean, do I have any reason to wish mj 
ster dead, the answer is ‘no. In spite 

What you saw.” Her cheekbones 
ere tinged with the color of emba! 


ssment, but her face was open and 
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I his fluffv-crumbed laver cake combines luscious coconut flavor right 
in the batter with mouth watering milk-chocolate icine. And when 


LUSCIOUS COCONUT LAYER CAKE 





sift together 2 euYys oven. 540 20 te 25 ming. Stand 
toe, once-sifted | egg white Of ire racks 100 mins. Turn 
fl out. peel off paper and illow 
wasiry our Combine 
/ mn cakes to cool completel Pit 
or 2 c. once-sifted ty, mall, lavers together ith a filling 
all-purpose flour , isp. vanilla ind frosting of Milk Chocolate 
‘ cme and sprinkle th teoaste 
3 tsps. Magic Baking Add drv ingredients to creamed leing and sprink! d 
3 coconut 
Powder mixture part at a time iiter- 
1 ve nating with milk and combin- Vill Chocolate Iein sift c. 
) isp. vit rh 
; lightly after each addition. sifted icing sugar d ¢. cocoa 
Cream in a mixing bowl ’ 
: Fold i together. Cream e. | ler or 
‘ , or . ; 
1 €- butter , 7, } Id ] Blue Bonnet Marg arin id 
] F > (. Cit-up snaredder 
Blue sonnel Vlargarine } i eg volk and heat until «| 
coconut ; led. Add 
Dlendes Ld) sue ar-Cocoa mit. 
Gradualls blend in 7 a . ; 
! j Purn batter into greased ture alternately with sufficient 
] og ulated sugar : , 
| gC. fine PFanuee round laver Cake pati- ned hot cream about 5 Cup o 
ie ! the bottom sith greased make an ieing Of spreads one- A ° -_ 
Add. one at a time. beating . . > _ : STANDARD BRAND ) 
in well after ¢ ach) =addition axed pape . Bake is 100, Not sistene Beat in | ty t 
in li é ‘ 

















| The miracle 
worker that can 
make your entire house 


look like NEW! 





Imagine a single wonder- 


worker that can make 
your house shine from 
top to bottom! That can 


repair cracks, point chim- 
neys and finish off your 
playroom in the colours 
of your choice! That can 
build a garage, remove 
a tree, stop leaks in the 
roof and make your home a better, 
brighter and more secure place to live 
in — and that’s most economical to use! 
qi Too good to be true? Not if you call 
on HIL. HIL is readily available to you 
in your own immediate neighbourhood 

- at any branch of the Bank of Mont- 
real. HIL stands for Home Improvement 
Loan—a_ special low-cost loan that 
provides ready cash for any worth- 


while home purpose. 


eRe = 


Why not call on Hil 
right now while there 


TO 2 MILLION CAMADIANS 





is a seasonal lull in 
the housing trades? A 
visit to your neigh- 


bourhood B of M branch can put the 


magic of HIL to work in your home 
without delay. psi8 


s BANK OF 
MONTREAL 


Cauadas First Bank 


WORKING wiTkH CANADIANS IN 


EVERY WALK OF LIFE SINCE 817 
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honest. Mark felt 
him. And hoped 


iast time vou saw 


re vou came to 


she said. “from 
in happiness, when 
he married my\ sistel ntil today 
There has been nothing between us in 
the interim. Nothing whatsoever. 

as telling the truth, 





vel Ner eves Were 

slipping away from his, she was trying 
to conceal something, he was sure 

What bout the time before you! 

sister married Eric Stoneman? What 

there between you and Eric Stone- 


That was it. That sent the color 
racing ac ver face and as suddenly 
She said I knew him. Very 
we My sister and I met Dr. Stone- 
dé when Mother 
was taken ill on a trip and Harrison 
was the nearest town where we could 
take her 
Mark busied himself with the note- 
would help.” he said gently. 
sensing her hurt, guessing the way Eric 


Stoneman must have played the two 


DOOR. It 


, - ' ; ! 
girls against each other. f you would 


estimate of your sister's 





dia 

And it was as if two different cam- 
eras focused on Sarah Stoneman, dis- 
i «th 





torted the picture each was taking. The 
willful younger sister with her more 
brilliantl colorful appearance, her 
quicker charm, was completely unlike 


he young wife of Dr. Stoneman, the 
irl Mark had known 

Jordan wasn't critical of this bril- 
liance. this color. She accepted it as a 
something that always had existed, al- 
ways would exist. Making Jordan less 
than Sarah in some strange way Mark 
couldn't understand because it was only 
in Jordan’s picture. Not in his 

Sarah Taylor had scintillated through 
life. taking what she wanted. But with 
the charm, the happy insouciance that 
made people glad to give it to her. Her 
mother and her sister Jordan, anyway 
Her friends and her husband 

Her husband? 

That was something Jordan didnt 
know about. something she was taking 
for granted. And Mark wasn't sure she 
was right 

He liked Sarah Stoneman. He had 
liked her from the time she first came 
to Harrison and he had stopped her for 
speeding 
officer.” she had said. “I 
lidn't realize ' was going so fast. But 
Im so happy. My mother has _ been 
very ill in the hospital here, and she’s 
going to be ail right. I just heard, from 
There had been no men- 
tion of her sister. Jordan 
Mark thought at the time that the 


sparkle, the shine of her. were due to 


I'm sorry 


ve doctor 


something more than what she was 
saving. and when in so short a time 
she married Dr. Stoneman. he had 
grinned to himself and thought. “That 
Was it That must have been the das 
they became engaged 

The children came soon and fast 
Mark had watched them grow, had 


seen them move from Carriages to tri- 
evcles. and Sarah find less and_ less 
time to be with them. It became Lilah 
Graves who took them walking and to 
the playground, and Lilah had always 
made Mark uncomfortable 

But he always singled Sarah out at 
the parties they both attended. She 
was alone so much, her husband was 
so frequently called away. Now, as 
Jordan talked, showed him this differ- 
ent Sarah, Mark wondered whether his 
enjoyment of Sarah's company had 
been as innocent as he thought. Jor- 
dans voice paused, stopped 

I'm sorry,” he said, “that I've had 


to make vou go through all this, 
but—" 

“You had to,” she said unexpected 
lv. “I understand that.” 

“But your sister is in danger,” he 
finished. “I've got to find out who ts 
trying to kill her, who—when he failed 
with her car—tried again. Here in the 
hospital 

“With her car? Had it been tam- 
pered with?” 

“No. Her car checked out okay as 
far as we can tell. I'm just not satis- 
fied there was an accident.” 

“Why aren't you?” She could be 
direct enough, he thought. when she 
wanted to be 

“Sarah is a fast driver.” he said to 
Sarah’s sister. “But she’s good. I don't 
think she skidded. The marks on the 
shoulder were even and straight. As 
though she had driven in perfect con- 
trol on what she thought was the road. 
Another car’s headlights could have 
made it happen like that. Headlights 
flashing in her face suddenly from the 
top of the hill. On the wrong side of 
the road.” 

‘A car that didn’t stop?” 
voice was scornful 

“Of course a car that didn’t stop. If 
he'd blinded her on purpose and saw 
her car go over, why would he stop? 
It was damned near a sure bet she'd be 
killed.” 

Jordan's face whitened but her eyes 
“Meant to die.” she said 


Jordan’s 


were Steady 
softly 

“Yes.” Mark repeated her words 
“Yes, she was meant to die. And it 
wasn't any mere chance that she was 
on that particular road at that parti- 
cular time. It was carefully set up, and 
I mean to find out how. About to- 
night,” he went on. “Were you and 
Fric together the entire time you spent 
at Slade’s?” 

“Of course we were,” she said, but 
her eyes wandered from his, then fo- 
cused, suddenly, on the doorway to the 
hall 

Mark turned 


ERIC STONEMAN stood just inside 
the room. Stood lazily, as if he had 
been there for some time. “You've 
done all right up to now, Jordan,” he 
said. “Don't spoil it when you've been 
doing so well. Tell the officer the 
truth.” 

Jordan said nothing. She rose slowly 
from her chair and walked toward 
Fric, not looking back 

“TH tell him = myself. then,” Dr. 
Stoneman said. “I left my sister-in-law 
with friends for about an hour.” he 
said. “I had a call to make in the coun- 
try, on a patient with a bad gall blad- 
der, Ambrose Whittaker. If you want 
to check on it, by all means do so. But 
some other time. Jordan has had about 
all she can take, and we're leaving for 
home. Now : 

Mark didn’t dare push it. Stoneman 
would know he was exceeding his 
authority. He could only watch Jordan 
cross the room, and when she reached 
Stoneman in the doorway, look up at 
him with an expression Mark could 
imagine, but not see. He waited for 
her to say good night, but she didn’t. 

Eric said it for her, pointedly. “We 
wish you a good evening, Mark.” 

They were gone. There was nothing 
more that Mark could do He made 
sure that all the outside doors of the 
hospital were locked. He drove home. 

His mother had left a Thermos jug 
of hot coffee on his desk, and when she 
heard him, she came to see that he 
drank it. “What kept you so !ate?” she 
asked 

“Sarah Stoneman.” He saw the way 
her dark eyebrows winged up in fur- 
ther question, and he started to tell 
her what had happened, but before he 
could really formulate his thoughts, 





Improves 








MOUSE S OF aR uabed wT 


A CHOICE BLEND OF 
OPEMTAL FRUITS SPICES 
AMO MALT VINFGAR 


MPOFITITTTTTTIVITT TV TT 








adds flavour to 
meat, fish, eggs, 
macaront 

soup and barbecues. 


CANADA'S 
FAVOURITE SAUCE 











G 
SWEDISH 
IMPORTED 





Makes any meal 
taste even better 


Treatthefamilyto RY-KING crisp 
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telephone on his desk rang sharp- 


was Sergeant Adams calling, and 
voice crackled from the black re 
er. “All hell’s broken loose.” the 
eant said testily. “Some of the 
{ bills from an early “Four Bank 
yers” steal have turned up in the 
son bank. Report there first thing 
he morning.” 


Yes, su 
fo meet the RCMP boys.” the sei 
wt added. “Thev ll be out in ful 


I NIGH I LIGHT made Velvet 
lows of the bedside table and of 
bed itself. Shadows that crept up 
wall of Sarah’s hospital room and 
sss the ceiling toward the far cornet: 
re Jordan sat in a low easy chat 
She had been there for hours. Un 
ntable hours and minutes and sec 
ids of watching Sarah, the light: rise 
d tall of her breathing 
It had seemed a small thing to offer 
hen Eric came in from his office a 
tle atter tour and said, Jordan 
yive just called from the hospital to 
me that Mrs. Carson had to be 
nt home. She shouldn't have gone on 
tv in the first place, and 
Do vou want me to go to the hos 


vital? 


Yes.” Eric said, “I do.” He looked 
her as he hadn't since Mark Cutler 
found them, the night’ before There 
won't be much that has to be done for 
Sarah, and what there ts, the regular 
nurses cun do. But if youll stay in the 


room 

Ill be glad to, Eric And all she 
had cared about was his warm smile 
Ihe sunniness in his face again 

She hadnt realized that the time 
vould be so endless, with nothing to 
nark its passing except the nurses com 
ing in. One of them had brought hei 
pper on a tray, and she made tt last 
is long as she could. Eric had come in 
with the head nurse, briefly impersonal 
on night rounds. And then there was 
nothing 

There was everything. Every single 
word Mark Cutler had said. She had 
cut them out of her mind last night 
when Eric told her to 

Just forget about it, Jordan.” Eric 
said. “The man’s completely out of line 
ind he knows it. He won't bother us 


But what if Mark was right) and 
everyone else was wrong? What if 
Sarah’s accident had been deliberately 
engineered in the way Mark thought? 
\nd learning that he had failed in his 
first attempt, the man had tried again, 
here in the hospital? 

That was what held Jordan rigid in 
her chair, the thought of the man who 
mizht have failed twice. who would be 
desperate by this time. He would have 
no trouble getting inside as a vVisito! 
Who ever questioned visitors? 

Who ever questions doctors?” the 


Voice of honesty demanded 

\nd Jordan spoke aloud. “No. Not 
Erie" 

She walked over to the dresser for 
her purse and cigarettes, lit one and 
Pulled her chair a little closer to the 
Window, where the wind could suck 


the smoke outside. Eric wouldn't—he 
couiin’t—and there were so many 


Ca Ways, if he really wanted to 
But if not Eric, who, then? Who 
Would try to kill Sarah, and for what 
reason? Where had her life—where 
co it have—touched violence? Yet 
Sa had felt something. Known 
so hing? What could Sarah know 
ab a town like Harrison? 
laylight, Jordan could have seen 
ali the whole of it from the win- 
do n Sarah’s room, its hills that 
Sloped down to Central Street. The 
qu r mile of its business area, some 
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tea flavour and aroma because 
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100% Pure Tea 


Made from quantities of hot, 
fresh Lipton Tea, brewed by 
experts. Then concentrated in- 
to tiny flavour crystals. Makes 
a refreshing change of pace 
from other instant beverages. 
Just add water to get real fresh 
tea enjoyment! Delicious hot 


or iced. New, fast, fun! 
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of the buildings old and unashamed of 
being old, some whose faces had been 
lifted. The face of Harrison was in- 
nocent. 

But a town is its people. And the 
people? Those she had met, who were 
Sarah’s friends? 

There were the Holdens, who had 
come to the hospital, had joined Jordan 
afterward at Slade’s. And carried their 
thoughtfulness into today. Maude 
called early in the morning and invited 
Jordan to lunch. They had talked most- 
ly about Sarah. And about the Holden 
house, which was large and new. 

“Much too pretentious for us, real- 
ly,” Maude said. “But Avery is an 
optimist about the sale of X-ray equip- 
ment in the new territory he’s just 
opening up.” 

They discussed colors for the furni- 
ture Maude would buy as she was 
able, furniture that would fill the bare 
spaces and go well with the lovely 
golden beige of the walls and carpet- 
ing. 

Surely the Holdens were ordinary 
enough. 

And James Sampson, the English 
teacher. Sam Greer, Eric's insurance 
man. Recalling the big shambling fig- 
ure of the teacher, the austerely thin 
but inausterely interested Sam Greer, 
Jordan saw nothing more than two 
men who had failed to attract her, 
particularly, but who were simple, 
commonplace men. 

The Bassetts were just another 
middle-aged couple. She had _ liked 
them, but it wasn’t a question of liking 
or not liking. It was a question of find- 
ing someone she could point to and 
say, “You .. . you are the door to 
whatever it is that has poisoned Har- 
rison.” 

Because there was something. Jor- 
dan had felt it before she even arrived 
In Henry Tate’s so-called garage. Out- 
side the garage, when the dark-browed 
Vinnie came toward her with his arms 
curled, curved toward her. 

What nonsense! That had been only 
the makings of @ pass, repeated later 
when he brought her car to the house 
And it had nothing to do with Sarah. 

Her feeling of danger at Slade’s? Her 
sureness that there was hate in the 
room? Hate directed at her . . . stretch- 
ing icy fingers toward her. 

But if Mark was right, the hate had 
already acted. On Sarah. Who of all 
these people she was thinking of could 
possibly have a reason to hate Sarah? 
To try to kill her? 

Jordan walked over to the bed, slow- 
ly. She looked down at Sarah. The 
bruises were uglier now, green and 
black, silver. And around them the 
fair skin, above them the shimmering 
hair 

Had Sarah done something to make 
herself hated? Become involved, per- 
haps, with another man because there 
was some deep unhappiness in her mar- 
riage to Eric? No one ever knew the 
inner truth of a marriage except the 
two involved 

Jordan went back to the window 
That’s what you want to believe, she 
told herself. Because Sarah won—be- 
cause Jordan lost—then it must follow 
that what Sarah won had not satisfied 
her. What an idiotic idea! How could 
any woman who was FEric’s wife not be 
satisfied with it? 

Jordan pressed her forehead for a 
moment against the cold pane of the 
glass. She fought against the feeling 
that swept through her at the thought 
of how it must be, to be Eric’s wife 
And lost the battle ignominiously. The 
feeling was rampant, searching and un- 
satisfied 

Outside, the wind still blew, wet and 
harsh. There were damp distortions of 
light around the parking-lot lamps. And 
in the parking lot only a few cars were 


left. Jordan glanced at her watch. Visi 
tors’ hours were over, the visitors had 
gone home. 

She pushed her chair back to the far 
corner. Away from the window, away 
from the light, away from Sarah. It 
was restful to lean back in the chair, 
to close her eyes. 

Sleep was a lovely soft cloud of 
peace and forgetfulness — unknowing- 
ness. She mustn't let the nurse find 
her asleep. 


THE DOOR opened. Without warning. 
Without sound. It opened wider, inch 
by inch, and no one came in. 

“Who is it?” Jordan half-whispered 
the words and yet they were loud, wo 
loud. They told whoever it was that 
she was there, that she had seen the 
door moving. That the door still con- 
cealed him. 

Suddenly the waiting was unbear- 
able. Jordan crossed the room on un- 
steady legs, pulled the door wide on a 
man she didn’t recognize. Just at first— 
a tall, well-built man wearing a dark 
suit. “Mark Cutler! Why did you open 
that door without knocking, without 
letting me know who it was?” 

“Sorry. The nurse said just to walk 
in, and I was trying to do it quietly. 
How is she?” He was looking past Jor- 
dan, toward the bed. 

“The same.” 





“No one has ever been able to de- 
scribe them,” Mark said. “They wear 
exaggerated disguises, apparently on 
the theory that the bank people will 
see only the beard, the scar, and so 
on. They plan each holdup like pro- 
fessionals, right down to the last de- 
tail.” 

“I don’t understand—” she began. 

He cut her off impatiently. “Much of 
the money has been untraceable, but 
every bank in the province has _ the 
serial numbers on some of the stolen 
bills. Two of them—twenties,” Mark 
said, “have shown up here, in the 
Harrison bank. They came from the 
liquor control store deposit bag. The 
RCMP were here all day. Turning the 
town upside-down to find out who 
spent them.” 

“It could have been a_ stranger,” 
Jordan said. “Someone just passing 
through town.” 

“They don't think so. They think 
someone in Harrison has access to the 
Four Bank Robbers money, and they've 
had me around town with them all 
day. That's why I couldn't get here 
any sooner.” 

Until he was off duty, Jordan 
thought. Out of uniform. “It was nice 
of you to come,” she said. 

‘Nice? Is that all you’ve understood 
from what I've been telling you? Can't 
you see it yet?” he demanded. 
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Is there any way to soften marshmallows that have gone dry and hard 


— and that even scissors won't cut? 


Dip the marshmallows in water and wrap airtight in foil. Heat in a 
350 F oven for 15 minutes. Immediately snip in quarters and fold 
into double-boiler frosting or use them, softened this way, in any 
recipe that calls for melting them with liquid or fat. Next time, store 
soft opened marshmallows in a screw-top jar or well-sealed plastic 
bag. (Hard brown sugar or maple sugar can be softened by the same 


method. Use while still soft and warm in your favorite recipes because 








“No disturbances?” 


“None.” 
“Td have a day and night guard if I 
had my way, but... Can you come 


out in the hall for a few minutes? I 
want to talk to you.” 

Jordan hesitated. Just opposite 
Sarah’s door there was a _ wooden 
bench, and Mark said, “If we sit there, 
and leave the door open, it should be 
all right.” 

There was something different about 
him tonight. As though he had re 
moved his authority when he removed 
his uniform. And came to her in a 
different relationship. His shoulders 
Were as straight, his manner as crisp 
And his eyes as quick. Yet darker 

“You know about the so-called Four 
Bank Robbers, I'm sure.” 

Jordan felt herself frowning. She 
wondered, “Why is he talking about 
bank robbers? What have they to do 
with me? With Sarah?” 

She nodded. Fhe newspapers had 
headlined, editorialized. Television 
cameras had focused on each bank 
that was held up, on the bank per- 
sonnel that had been forced to open 
vaults while the robbers took what 
they came tor 


The something wrong with Harrison 
The connection. Between Sarah and 
bank robbers? 

“No,” Jordan said. “I can’t see it.” 

“Do you know anyone but your sis 
ter who has been the victim of two 
murder attempts?” 

“You're the only one who thinks 
that.” 

He was taller, suddenly. He was a 
blackness that came between Jordan 
and the light. “So I'm the only one,” 
he said. “So I could be right. And if 
I'm right, Sarah Stoneman knows 
something that makes it necessary fot 
one of the robbers to get rid of her. 
Here in Harrison.” 


Jordan was silent 


“Not Dr. Stoneman,” Mark _ said 
more gently. “I checked on the calls 
he made both nights. They were quite 
legitimate calls.” 

Jordan looked away. She didn’t want 
Mark to see the difference it made, to 
have him say that Eric was in the 
Clear 

“There isn't: anything for you to 
worry about.” Mark said. “I've checked 
the hospital doors myself. And who 
ever got in before is going to have 
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Gingerbread by Robin Hood served in big squares, warm and spicy, can mix it in the morning, chill,and serve in the evening, because 
has a homey aroma all its own. The moist tender texture is just burst- it never separates while standing. Just add fresh milk and whip 
ing with the sweet fragrance of deep, dark molasses and delicately to tall creamy peaks. 


blended spices. Don’t wait to try old fashioned Gingerbread by Robin Hood, topped 
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something on his mind, tonight, be- 
sides Sarah Stoneman.” 

He smiled down at her, and Jordan 
found herself smiling back. He turned 
quickly, strode down the hall 

Jordan went back to Sarah’s room 
She stood looking out the window 
After a few seconds she saw a Cal 
start down the hill. Not a crutser 
Mark’s own car. Just before it dis 
appeared, the taillights blinked off and 
then on again. Twice. As if Mark 
knew she was watching 

There were flecks of snow falling 
now with the rain. Whipped by the 
wind to tracks and eddies of whiteness 
If the snow continued, if it came down 
all night. everything would be white 
and clean by morning 

Jordan left the window for her chat 
in the corner, settled down for the 
hour or so it would be before Sarah's 
nurse came on duty 

She heard nothing until he was in 
the room. the door closed behind him 
She must have been dozing. and when 
she awakened there was darkness, there 
was horror in the room with her, mov 
ing toward Sarah’s bed 

She stood up, heard the sound of 
something falling from the chair, strik- 
ing the floor. Her purse? 

He stopped. turned 

Her face ached as she tried to make 
her mouth work 

The blow, when it came. was quick 
and hard and final. Nothingness came 
with it, and as she fell. Jordan was 
trying to scream a name. 


JAMES SAMPSON finished his late 
dinner and carried the tray to the 
kitchen, where he left it for the clean 
ing woman who would come in_ the 
morning. Back tn the living room the 
huge squares of the windows reflected 
the room back of him. He moved 
closer to the window and it disap- 
peared. Night took over. Stormy night 
that lashed the branches of the pine 
tree just outside. It was snowing. The 
first snow of the year 

Restlessly he turned from the win- 
dow. His entire life was in a pre 
carious balance. It had begun almost 
as a game. The four of them who had 
been friends for years discussing a tel- 
evision play. Picking out inconsisten 
cies, flaws in the plot. Shifting the 
locale to a bank. After a few more 
drinks they planned the holdup of a 
real bank in a real town 

And never knew, afterward, which 
one of them had said, “We'll do it.” 
Perhaps none of them had. as an in 
dividual 

They would have stopped with that 
one first, successful try, if it) hadn't 
been for Vinnie. Vinnie cut in for the 
payoff, then wanting more. They all, 
for their separate reasons, wanted 
more. More excitement. More feeling 
of power 

They struck again. And again. They 
developed knowhow And in’ each 
man’s hiding place the hoard of stolen 
bills grew larger and less spendable 
They had agreed not to pass any of 
the money until they had found a way 
that would be safe 

Sampson had held off as long as he 
could. But the others either had more 
ready income or less need of it than he 
In the past few months he had been 
forced, ves, forced. to use a little. He 
had been careful. A few tens here. a 
few twenties there. All of it out of 
town, in places where no one would 
remember James Sampson 

The doorbell rang 

He opened his door to the fury of 
the wind. A dark figure was climbing 
the stairs, and at the end of the walk 
Sampson could distinguish the outline 
of a parked cat 

“Who is it?” he called. 


sO 






The head lifted. Snow-swept, ruddy 
with cold, Avery Holden’s face looked 
up at him. “Why don't you clear ofl 
your steps,” he demanded. 

Sampson saw then that they shone 
and glittered in the amber light. He 
muttered something apologetic, said. 
‘Come in. Come on in.” 

Holden reached the balcony and 
shook the fast-gathering snow from his 
coat before he stepped inside. “We're 
in trouble.” he said. “Big trouble.’ 
And Sampson felt a twist of fear as he 
watched Avery strip the coat from his 
shoulders, throw it on a chair 

He had been so careful. He had 
passed the bills far outside of Harri 
son. “What kind of trouble?” 

Holden came toward him, and Samp 
son backed away 
ness,in Holden’s face. In his arms that 
moved suddenly as his hands fastened 
on the lapels of Sampson's jacket 

Sampson was a bigger man_ than 
Holden, but he was soft. He acknowl 
edged it to himself as he stood there 
limp. Unresisting 


There was an ugli- 


Are you the one who spent some 
of the holdup money? Right here in 
town?’ 

“No! Of course [Pm not.” 
Come to think of it. vou couldn't 





WHO PASS AS STRANGERS 


We should have been friends together, 
vou and 1, 

Who pass as Strangers this familial 
sireet, 

But all the old hurts banked and dor- 
mant te 

To startle in our faces when we meet. 
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Divides more than the land i Bee 
how the vears 

Build hieh with stones as cold as 
winter dawns, 

fad how my heart is weighted down 
witht fears, 

But should 1 smile or speak, would 1 
recall 

Old friendship... or add bolders to 


the wall? 


BY JOY TRAIT 





be the one.” Holden said. letting him 
go. “You haven't the guts. But some 
body did. Somebody spent two twenties 
of marked money. Right here in Har- 
rison. The bills turned up in the liquot 
control store deposit bag. And this 
morning the Mounties moved in.” 

Holden made for the bar. “Bette! 
have a snifter, Jim-boy.” he said. “You 
look green around the gills.” 

But it) wasn't the brandy that put 
life back in James Sampson. It) was 
learning where the money had turned 
up. In the Harrison Liquor Control 
Board store. where he never spent a 
cent 

‘Was it you, Holden?” 

He shouldn't have asked that, and 
knew it at once. Holden’s heavy head 
swung back and forth like the head of 
a bull ready to charge. And then he 
laughed. “Touche, James.” he said. 

They refilled their glasses and stood 
together at the bar 


“If it wasn’t either of us,” James 
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You can rest assured when vou vive 
Flavoured Children’s Size ASPIRIN 


Rest assured that Flavoured Children’s 
Size Aspirin is the dosage recommended 
for children —1% grains of Aspirin —for 
fast, gentle relief of the aches, pains and 
fever of a cold. 

Rest assured that it’s quality controlled. 
Flavoured Children’s Size Aspirin under- 
goes scores of tests to msure 


its uniform excellence. 
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said, and wondered as he said it if 
Avery. too, had been passing a few 
bills here and there. If all of them 
had. If the growing weight of the 
money. of everyday needs, had cracked 
ali six hoards and spilled the bills over 
the entire province. “Who was it?” 
“That's what we've got to find out 
I've been trying to locate the others 
ever since I heard, late this afternoon 
Mavbe they're ducking me. For a rea 
son. Jim-boy. A very good reason 
Holden walked over to the window 
and stood looking out at the bitter 
night. “If we don’t panic.” he said. “It 
we go on as usual, we're no different 
from anyone else in Harrison. In no 
more danger. They'll have trouble trac 
ing the money to us.’ 
Not too much 
thought The town had been pin 


trouble. Sampson 
pointed as a place where the stolen 
money was being spent. In time the 
police would nose out the Four Bank 
Robbers 

The three who were not always the 
same three, and the driver—Vinnie 
Vinnie whose knowhow had put the 
fastest motor on the road inside an 
ordinary black sedan 

Sampson's thoughts uncom 
fortably away from Vinnie. And then 
Every cat 


edged 


circled back To the cal 
in Harrison, in the garages and in the 
used car lots, would be carefully 
checked. How long would it take to 
reach Henry Tate's junk yard? To spot 
what was under the hood of the black 
sedan and sweat the truth out of 
Henry? 

Not very long. Avery had the same 
thought. “Here.” get into your coat, 
man! We've got to do something about 
the car ourselves. And we've got to do 
it now. Tonight.” 

They were almost as far as the door 
when the telephone rang. With a mut 
tered curse, Holden crossed the room 
and picked up the telephone. He 
listened. “Take it slower.” he said 
And then, “What was Henry Tate 
picked up for?” 

Not on account of the car, Sampson 
was sure. It couldn't be they had 
looked for and found the black sedan 
Not so soon 

He watched Holden slowly replace 
the telephone. His face was chalky 
“Henry was picked up on a drunk and 
disorderly charge.” he said 

“What's that got to do with us?” 

“Henry was put in jail for the night 
And in his wallet they found more 
than five hundred dollars in bills with 
listed serial numbers.” 

Averys eyes fastened, then, on 
Sampson. “So we've had it. And you'll 
run out on us, wont you, Jim-boy? 
Youll take every damned bill you've 
got and you'll run. | wonder how far 
youll get before they catch up with 
you? I don't think it will be very far, 
Jim-boy. No, not very far.” 


AS AVERY HOLDEN shut the door 
on Sampson's pudgy white face he sud 
denly saw his own face, florid and 
square and honest-looking as he passed 
the bills in every store in Harrison. In 
every place hed = stopped on_ trips 
around his territory 

He'd had to do it, in order to keep 
up his payments on the house. And 
hed done tt almost from. the first 
Starting in the cities. And when noth 
ing happened, becoming bolder. He 
had regarded it almost as a sport. Now 
some of the stolen m@ney had been 
found in Harrison, and Henry Tate 
had been arrested 

Henry would talk freely. Like a 
piece of knitting, the organization 
would be unraveled to the last piece of 
evidence leading to the last man. Avery 
smiled grimly to himself in the dark 
ness of his car. He knew without look 
ing at the gauge that the gas tank was 





full. His garage was well built. If. it 
became necessary his car and his gar- 
ave together offered him the answers 

He'd always heard, Avery reflected, 
that death by carbon-monoxide poison 
ing was a fairly easy death 


MARK WASN’T on duty, but he 
stopped at the town hall when he saw 
the lights in Benton's office. He knew 
they were waiting until Henry Tate 
could) be sobered up and = questioned 
about the stolen bills 

It may not be for hours yet.” Ben- 
ton told Mark. “When Stoneman’s fin 
ished with him, he’s got a right to see 
Bassett. his lawver. Before anybody 
isks him anything.’ 

He got no more satisfaction from 
the sergeant when he called in. “The 


bovs from headquarters have taken 
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over,” the sergeant told him. “If they 
want us, they ll let us know. Go home, 
Cutler. 

Mark couldn't go home. He fought 
the tiredness that curdled his thinking 
But he couldn't fight his instinctive 
knowledge that Henry: Tate in the town 
jail was part of the picture of Sarah 
Stoneman in the hospital, the picture 
that included Jordan Taylor. 

He decided to make a run up to the 
hospital and then go home. As he took 
the sharp turn up the hill, Mark saw 
the sander just ahead of him lumber- 
ing slowly. He swung out and_ past, 
with a friendly beep of his horn. 

There were three or four cars parked 
behind the hospital, and the visitors’ 
lol. was empty. No—it wasn’t empty. 
\ car coated with snow stood almost 
hidden under a big pine tree. On a 
sudden impulse Mark turned and drove 
toward it. 
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Jordan Taylor's! What was Jordan 
car doing here at this hour! 

Fast, with utter disregard of the slip 
periness, Mark drove round to the front 
of the hospital, left his car and ran 
up the steps, put his finger on the bell 

No one answered. He tried the door 
It was locked. He had seen to that 
himself, and now he cursed his own 
thoroughness. Finally a nurse came 
hurrying up to the door, opened it 

“You can’t come in at this time of 
night.” 

He thrust past her unceremoniously, 
turned into the corridor and saw a 
bustle of activity centred around Sarah 
Stoneman’s room. A nurse was coming 
out, coming toward Mark. He stopped 
her. 

“What's going on?” he demanded 

“Mrs. Stoneman has passed away,” 
she said 

“Passed away?” 

“Yes.” The nurse’s voice softened 
“She really didn’t have much of a 
chance you know. Now if you'll ex- 
cuse me...” 

Mark still blocked her way. “Where 
is Miss Taylor? And Dr. Stoneman?” 

“Dr. Stoneman is in Mrs. Stone- 
man’s room. Miss Taylor is at home, 
I believe. When I came on duty she 
had already left.” 

Mark took the nurse’s shoulders in 
rough hands. He saw the startled ex 
pression in her face. “Miss Taylor's 
car is in the parking lot,” he = said 
“Where is she?” 

“I'm sure I don’t know. Really, at a 
time like this—" 

Mark moved his hands quickly 
away. 

“You mustn't go in there. Please 
don't disturb them.” The voice of the 
nurse followed him to the door of 
Sarah’s room, where he was already 
knocking impatiently. 

There was a moment's delay, then 
Eric Stoneman opened the door. He 
frowned when he saw Mark. “Don't 
you know what has happened in here?’ 

“I know. I'm sorry, Stoneman.” And 
he would be—later. He would remem- 
ber Sarah Stoneman’s bright hair and 
her friendliness. “Where is Jordan Tay- 
lor?” 

“Jordan?” The surprise was faked 
Mark was sure it was faked. “She's 
at home, I suppose.” 

“She can’t be. Her car is outside.” 
Mark saw the impact of his words 
strike home. Stoneman turned = and 
walked toward the window, as if he 
could see through the falling snow as 
far as the parking lot. 

“You can take my word for it,” 
Mark said. He wanted to follow Stone- 
man, but there was something about 
the quiet way Dr. Roberts and the su- 
perintendent of nurses stood beside the 
bed that made him stay where he was, 
in the doorway. 

Stoneman didn’t reach the window. 
His foot struck something on the floor, 
something that had slid part way under 
the radiator. He stooped to pick it up, 
and Mark saw a woman's handbag in 
his hands. 

“It’s Jordan's,” Stoneman said, open- 
ing the bag and finding something that 
made him sure. “But where is_ her 
coat? If she’s still here, her coat must 
be here.” He opened the closet door 
and Mark could see that no coat hung 
there. 

“I don’t understand this any better 
than you do, Cutler.” Stoneman’s face 
was strangely yellow under the sun- 
lamp tan. 

“It's a nice act,” Mark said, and 
didn’t wait to see Stoneman’s reaction. 

Jordan wasn’t in the hospital, he was 
sure. And she hadn't left willingly, not 
without her handbag. Without making 
some provision for her car. If the same 
man had broken into the hospital who 
broke in the night before—and_ that 
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was the most likely assumption Mark 
could fix on, at the moment—he could 
have taken Jordan away with him 
Mark moved his mind into the mur- 
derer’s mind, the mind of the man who 
had killed Sarah Stoneman as surely as 
if his hands had finally met around het 
throat. He had to kill Sarah before she 
talked. And when he 
room. he hadn't seen Jordan 


crept into” her 


But Jordan must have seen him and 
recognized him. And he attacked her 
is ruthlessly as he had attacked the 
nurse the previous night 

And then what. he would wonder. 
Kill her? 

No Sarah was dead, he 
vould have made sure of that. Jordan 
Pavlor was now the one who must be 
fenced. She. too. must die. But not in 


already 


the hospital. Somewhere else. where it 
could be made to look like another 
ccident 

Mark moved back mntlo his own 


mind. Reluctantly. Wondering if it was 
Stoneman’s mind he should have en 
tered, with no problem of being inside 
or outside the hospital. Stoneman be 
in the hospital. He 
near Sarah Stoneman and Jordan Tay- 


onged belonged 


LO} and no one could question his 
presence 

At the public phon 
hospital waiting room he put in a call 
to Chiet Benton 

“Mark Cutler, Benton 
carefully D1 
died. Yes. of the injuries she received 


booth in_ the 


Listen to me 


Stonemans wife has 


in the accident. But her sister has dis 
appeared. Jordan Taylor is missing.” 
Mark told it crisply. talking through 
Jenton’s attempted interruptions, until 
he had finished 

I should et excited about a= girl 
who maybe went home with somebody 


roubles of my own. I 


else? ] vot 
caught Steve Bassett in an attempted 
murder. Henry Tate. Here in my jail 
\ lawyer 
client. Put your mind to that 


trving to murder his own 
Mark hurried out to his car, thank 
ful it was his own and not the crutser, 
that it had no radio. He 
couldn't be But he couldn't 
call in for help either. He had to find 


Jordan on his own 


two-wa 


reached 


STONEMAN’S HOUSE first. he de 
cided. He’d make sure she hadn't gone 
home with someone else. Or taken a 
taxi, unsure of her ability to drive 
over slippery roads. That was the most 
thing, that she’d called a taxi, 
and gone home. Worn out with the 
long vigil in the hospital. she must at 
least have been aware that she was too 
tired to drive safely 

\s he began his left turn at the 
traffic light, Mark saw a taxi just pull- 
ing in at the cab stand. Why not ask 
there if a trip had been made from the 
hospital to Dr. Stoneman’s house? 

But he completed his turn and kept 
going. If Vinnie was the one taking 
calls tonight. there'd be some kind of 
crack made. Mark was in no mood to 
take one of Vinnie’s cracks. And he 
wanted to see for himself that Jordan 
was all right 


likely 


Lilah came to the door at 
when he knocked. Her dark hair was 
around her shoulders. and it 
made her look younger, more like the 
girl he had known in high school 

“Is Miss Tavlor here?’ 


onee, 


loose 


No. she isn't. Come in. Mark. It's 
much too cold for me to stand in an 
open doorway. 

Mark saw then that she wore only 
a thin robe. There wasn't anything 
young, innocent, in the way she moved 
aside for him to come in, and then 
shut the door behind him 

Dr. Stoneman just called to tell me 
about his wife. And he asked to speak 
to Jordan. I told him that she hadn't 


come home yet, and he said not to 


worry. they'd both be home betore too 


long. What's this thing about Jordan, 
anyway? Where is she?” 
Mark made no answer. He had 


convinced himself. on his way here 


that here was where she would be 
Now he had to start again from. the 
beginning. With Sarah's 
Morrow Hill Road and the stolen bills 
that had turned up in Harrison. With 
Henry Tate’s arrest and the discovery 
of more of the bills. The attempt on 
Henry’s life. He had to tie them to 
gether, because they belonged togethe! 

“Mark. vou look dreadful! Let me 
get you a drink, or a cup of coffee 

He had the words, “No thank you, 
Lilah, 


ticed the 


eccident on 


ready to his lips and then no 
careful way her hair was 
brushed, the fresh lipstick on het 
mouth 


very much.” he said. and followed het 


I'd appreciate a cup of coffee 


out to the kitchen 

Why was she all 
asked himself For 
this time of night, if not Dr. Eric 
Stoneman’s? 

She poured Mark’s coffee 
flask Kept warm on its electric plate 
She didn’t ask him to sit down. She 
handed him the cup and stood watch 
ng him 


pretticd up, he 


whose benefit, at 


from a 


The coffee was hot and strong. Mark 


drank some of it and then he said, 
“T expect you've been waiting a long 
time for this.” 

Her words came too fast to be hon 
est I don't know what you're talking 


about 


I should have tumbled a long time 
ago.” Mark went on. “The change in 
Lilah Graves. The complete absorption 
of vour life into the Stonemans’ lite. 
Only it wasn't the Stoneman family, 

as it, Lilah? It was Eric Stoneman.” 

Something ugly twisted her mouth 
before she willed it away s3cfore she 
fastened het lark eve on his and de- 
manded So what? 

So this. Sarah Stoneman stood in 
the way. she stood between you and 
Eric Stoneman. Tell me. Lilah he 
asked, “did Stoneman kill Sarah, or did 
vou? 

The shock on her face was real. 


There was no question of it. Lilah 
Graves knew nothing 

Mark turned and walked out of the 
kitchen, down the hall to. the 
door “Thanks for the coffee 
he called back. In his cat 
Wheel. he 


front 
Lilah,” 
behind the 
loose end, 
watched the fall- 
ing snow until he found it 


searched for a 
listened to the wind 


Benton had said that Steve Bassett 
had tried to kill Henry. His only pos- 
sible motive must be his fear of what 


Henry would say when he talked. 
About the stolen money. Bassett: knew 
Where it came from, then. He had 


something to do with it. A successful 
lawyer? A 
town? 


respected citizen of the 


MARK STARTED his engine and hur- 
ried out to the Bassett house. Mrs 
Bassett opened the door when he rang 
and looked up at him as if she'd never 
seen him before 

‘Its Mark, Mrs Mark Cut- 
ler.” Hed known the Bassetts all his 
life. “Can I come in? | want to ask 
you a few questions.” 

‘T can’t answer any questions, Mark. 
I dont know what they're talking 
about.” But she led him to the living 
room. “How can they say that Steve 
is a . bank robber? That he tried 
to kill one of his own clients? 
put him in jail, Mark!” 

“T know, Mrs. Bassett. [I'm sorry 
But perhaps you can help.” He hard 
ened himself against the sudden hope 
in her face. “Tell me, was your hus 
band at home all evening?” 


Bassett 
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“Of course he was, until he got the 


: : es needles of pain were already creeping ing nothingness. To being here. Where? room, but the why of Jordan being 
cau trom the jail. up her arms. Something was twisted Where? She could hear nothing but taken from the room and brought here 
Bassett couldn't have had anything across her mouth. knotted at the back the wind outside, whining with a queer She closed her eyes and heard footsteps 
ang? there i. WP pete ve hes — eg could feel the pres low moan as it blew snow hissing come toward the couch pause and then | 
1d he make any tele sure of the knot against the windows fO away The door slammed open as 
phone calls? Did anyone call him Where was she? How had she been \ fire was burning in a fireplace she though it had been kicked, and there 
arlier = brought here? couldn't see. Or perhaps in a stove. A was a crashing waterfall of noise as 
No All she could remember was the si covering had been thrown over her. He heavy logs were dumped Heavy 
Think, Mrs. Bassett. Think hard.” lence in’ Sarah's hospital room. th had started a fire and covered her with breathing was suddenly close, almost 
He’s been a good husband 4 deep dark silence that had lulled he a blanket. He didn’t intend her to in her ear. He must have crossed the 
ood father. He'd do anything for me ilmost to sleep. And then—suddenly freeze, then. Her mind moved quickly room to her at once, after dropping 
und the girls +s langer in the room. Death bending from the who to the why the logs. And was watching to see het 
‘Mrs. Bassett—please!” over Sarah's bed. Death turning to her, Yes. The why. Not the why of — reaction to the noise 
“Avery Holden called. I told him to Jordan. Rushing her to an envelop Sarah. of what he had done in Sarah's Hei whole body came alive to 


what had happened, that Steve had 


been arrested, and all he said was 





Mark didn’t wait for anv more. He 
had what he wanted, the next link. He 


left Mrs. Bassett with the promise that 
he would keep in touch with her 

Avery Holden's big house was dark 
and silent Mark got out of the il 


ee 


and started up the walk. And then he 


heard it. The sound of a motor purring 


quietly in the garage 
Avery Holden was slumped over the 
Wheel of his car, and when Mark _4 


jerked the door open to switch off the 
motor, the domelight flicked on. He 


could see the scarlet color of Holden’s 

face. He was sure the man was dead. () ee 
but tried to find a pulse. Failing, he 

left the garage quickly. Since he could : ® 


do nothing to help, someone else would 
have to find Holden 

He returned to his car and backed 
out of the driveway. What could he do 


now? 


And then a sentence flashed through 
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And to pain 
There was a dull pounding in het 
head, and her mouth was unbearably 


creeping, crawling fear 


dry. She managed to lie motionless 

She must listen carefully. There was 
nothing but the fire and the moan of 
the wind. Where was he? Then it 
came. from a long way off. From an 
other room, perhaps. The tinkle of 
glass against glass, glass being put 
down, the sound of pouring liquid. A 
sudden popping from the fireplace cut 
off all other sound. And there was 
nothing to indicate where he was. 


WITHOUT WARNING, hands were 
on her shoulders. Her eyes flew open, 
and saw only the back of the couch 
She had been turned on her side. The 
gag was being untied, her hands were 
being freed, and she cried out with the 
pain of returning circulation in_ het 
arms 

Then her ankles were untied, and 
she was moved to a sitting position on 
the couch. She tried to hold back the 
tears she could feel wet on her face. 
She couldn't bear for him to see her 
weak, defeated. 

A glass was held to her mouth and 
she drank. Something cool that soothed 
her mouth and throat. Something hot 
that warmed her deep inside. She drank 
again, and the glass was taken away 
The hands massaged her arms with an 
odd gentleness. And her ankles. Het 
legs 

“I'm all right.” she said. Her voice 
was only a rough whisper 

The room was still unlit by anything 
but the fire, and when she looked at 
him all she could see was a dark out- 
line with the yellowish glow of the 
fire behind the outline. brightening 
only the line of his hair, leaving his 
face in darkness. He was drinking from 
a tall glass, and not watching het 

They were in a rough, wood cabin 
Next to the fireplace she could see an 
open archway that must lead to the 
kitchen. To the outer door he had 
used to bring in the wood. On the 
other side of the fireplace was another 
door, closed. There was the wall with 
chairs and the long table. the win 
dowed wall and the door that led 
outside 

Jordan was nearer to the outside 
door than he was. She was wearing 
her coat—when had he put it on her? 
In Sarah's room? Or later, after he 
had managed to get her out of the 
hospital? 

She pulled her thoughts back to the 
door, to the returning life in her arms 
and legs. If she could reach the door 
before he caught her, if she ran—any- 
Where, in any direction—she would 
be safer than she was here 


“WHY DON’T you try it?” 

He must have seen her stiffening body, 
her eyes fastened on the door. And he 
laughed, a low gutteral sound. An un- 
accustomed sound, as if he didn’t laugh 
very often 

“IT dont think Fd make it.” And I 
don't want to trigger you into touching 
me and bringing me back. She had 
managed to make her voice clear, mat- 
ter-of-fact 

And he laughed again. She could 
see the white flash of his teeth, and 
then his face was dark once more, lost 
in shadows. He finished his drink, 
slowly, and put the glass on the floor 
beside him 

Jordan tensed. She could feel tight- 
ness gathering in her entire body. 

What was he waiting for? And then 
a perfectly natural answer came to her. 
He was tired. It couldn't have been 
easy to bring her here, she wasn’t ex- 
actly a lightweight. And then he'd had 
to go out again—he must have been 
moving fast. But he wouldn't be tired 


for lone. Already she could — sense 
omething rising up in fim, preparing 
to act 


‘Why did vou kill my sister?” She 
asked it) without thinking, without 
meaning to, wanting only to keep him 
Where he was 

“You know so much—you tell me.” 
His eves were glittering in the shadow 
of his face 

“Sarah found out something 

“Sarah had big ears.” he corrected. 
“Sarah heard something she shouldn't 
have heard. That made her dangerous. 
She had to be fixed, so she wouldn't 
tell what she heard.” His face was 
shut to her now. He was_ thinking 
back, seeing other places, other times. 
“It was easv. Call her. Tell her, the 
doctor’s car broke down out on the 
Morrow Hill Road. There'll be a 
light.” 

He was leaning over her now and 
she had to stop him. “ld like another 
drink.” she said 

It surprised him. For a moment he 
studied her. “Why not?” And_ he 
laughed as he stooped to pick up the 
glasses. The laugh was higher in his 
throat, more frightening than the deep 


laugh. It held the threat of dis- 
association. He was near the breaking 
point 


And he mustn't break. He mustn't 
be allowed to 

Jordan = sat unmoving until he 
brought the drinks. Not looking to- 
ward the door. Not thinking anything 
beyond this moment, this mood that 
she must hold. stretch until it covered 
their time together. But how long? 
When would it end? 

“Thank you.” She smiled as she took 
the glass, but not at him 

“Cigarette?” 


She accepted one and he lit it, found 
her an ash tray. He sat beside her on 
the couch. “You know.” he said, “the 
first time I saw you | thought, “Now 
there’s a girl 

Jordan put the glass to her lips, 
swallowed a lithe of the drink and 
found it brackish. too strong 

“And [ haven't been able to get you 
out of my mind. It was as if you just 
moved in and took over. [m= sorry,” 
he said, “that it will have to end the 
way it will have to 


Jordan couldn't take another swal 
low. She couldn't force another pleas 
ant word, a further pretense. She rose 
and walked toward the fireplace. het 
legs shaking as she tried to make them 
move fast faster 

He had her, then. He was turning 
her to face him. Slowly. As though 
he could feel the fear racing through 
her, and enjoyed it. She heard a sound 
of glass breaking. She had dropped het 
drink from fingers that could hold 
nothing. Fingers that refused to obey 
her command to tighten to claw his 
face, to keep him away 

A deeper instinct told her to be 
still, to be quiescent 

His mouth found hers and was bit 
terly hard, punishing. Then like a trap 
that had closed on empty air it loos- 
ened. He held her a litthe away and 
looked down at her. She made he: 
eyes steady, unafraid, but blank—she 
could feel the blankness of expression 
that was a necessary part of her forced 
stillness. 

She didn’t hear the door burst open 
Not until a few seconds later, when 
the sound was like an echo. It was the 
shot that screamed loud and sharp in 
the tiny cabin. 

And her own voice. “Eric!” 


SARAH WAS DEAD, and FEric felt a 
real sorrow. Not that he had expected 
her to live after Roberts said, that first 
night, “Call in someone else if you 
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want to, Stoneman. I've done all I can, 
and I don't see much hope for her.” 

“Stay with it, Roberts. There may 
not be much hope, but I'd rather have 
you looking for it than anyone else,” 
he had replied. And meant it. Roberts 
was a good man 

But hearing from a respected source 
that his wife had small chance of re 
covery was different from seeing his 
wife dead. Eric stood looking down at 
her after Cutler had left 

He heard Roberts say, “It's probably 
just as well. We don’t know what brain 
damage there may have been 

“Take care of the details, will 
you, Roberts?” Eric said. “Vil call the 
house.’ 

He used the telephone at the nurse’s 
desk. It) was the night switchboard 
connected directly to an outside line 
It seemed a long time before he heard 
Lilah’s voice, blurred with sleep. Li 
lah’s voice clear and distinct after he 
told her about Sarah 

‘I'm sorry, Eric. Ill take care of 
everything here.” 


“Let me speak to Jordan, please 


There was a little pause. and he % : ; 
knew she was thinking, “We'll send sik j i si . - i 
Jordan away, now. We'll have each thove 
other openly.” at a riverside inn. Delicious meals are inexpensive 

even with wine! 
( Below The warm hospitality of English villages with 
OOOO eoo¢ quaint pubs and scenic attractions give you many 
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Si i i 


“Call her, Lilah 

“Jordan hasn't come in yet.” 

Cutler had been right, then. About 
Jordan. Something was wrong. Eric told 
Lilah not to worry, that both he and Ne. 
Jordan would be home before too long 


ae 
He hung up 

Everything was coming to a_ head 
at once. Perhaps, he thought as_ he 


went downstairs, Holden had expected 
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dan as he had been six years before, / 


and decide once more that she would 


demand too much of him. He might 
be a thief. a holdup man, but he was 
no killer. 


Someone was. Someone had broken 
into the hospital last night and tried 
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to kill Sarah, attacked her nurse. He 
didn't stop to think about the why, 
not then. But he knew it must have 
been one of—them. Which one? Who 
had broken in again tonight and taken 
Jordan away? 

His mind went over their names and 
faces as he shrugged into his coat and 
went out into the darkness, the heav- 
ily falling snow. He brushed the gath- 
ering whiteness from the windshield of 
his car, got in and started the motor, 
the wipers 

And he came up with the name, the 
face of the one who could inflict pain 
and enjoy it. His reasoning led him 
straight to Vinnie Robarge. It must be 
Vinnie who had somehow got inside 
the hospital, perhaps Vinnie who had 
caused Sarah's accident, as Cutler was 
sO positive someone had done. Vinnie 
had failed to reach Sarah in the hos- 
pital, but he had reached Jordan and 
taken her away. She must be at Vin- 
nie’s cabin 

He'd better take his revolver, Eric 
decided. It was always loaded and 
ready in the glove compartment. Vin- 
nie would respect a gun, but whatever 
the outcome, here was the breakup, 
Eric knew. He and Vinnie could never 
work together again. The others, he 
strongly suspected, would be dragged 
down with Henry. This was the end. 

In the beginning, when they'd first 
discussed how easy it would be to rob 
a bank. he’d been amused. The excite- 
ment of the planning, of carrying out 
the plans, had filled the void that be- 
gan in him when the practice of medi- 
cine became routine. Like his mar- 
riage. Perhaps, with Jordan but no 
he wanted that part of his life con 
ventional, undisturbing. As it had been 
with Sarah 

He hadn't gone on all the jobs. That 
was a part of the routine they worked 
out, to use a different four men each 
time. The money hadn't mattered. His 
income was a good one, as was Sarah's 
The money he had put in the back of 
his office safe. which no one could 
open but himself. It was the tension, 
the danger, the ability to outwit the 
police. Time after time. With the pos 
sibility always in the background that 
something might give them away 

Now something had 

Who, he wondered, had passed the 
first of the bills? And triggered Henry 
Tate into his wild spree, triggered Vin- 
nie and put Jordan in danger of losing 
her life 


THE CAR CLIMBED steadily with 
good traction. Toward Jordan and Vin- 
nie. The turn he must make, to the 
right—there it was, right there. He'd 
almost missed it, and in’ wrenching 
the steering wheel too suddenly, too 
sharply. he lost his steady momentum 
When the snow tires finally took hold, 
the car slipped sideways across the 
road before he could brake it to a 
stop. It would be quicker to walk the 
rest of the way. He took his revolver 
from the ylove compartment = and 
switched off his lights, the motor 


Outside, the snow in the air blew 
cold and wet against his face, the snow 
on the ground pulled at his feet, made 
his progress seem infinitely slow. He 
paused, and saw that the narrow road 
he followed curved left. At the fullness 
of the curve the outline of a car was 
just discernible 

More quickly now, his hand on the 
revolver in his pocket, stumbling, rec- 
ognizing the car without surprise as 
their getaway car, he went on. He 
reached Vinnie’s hunting cabin and 
circled halfway around it, could see 
nothing. The windows were too high 
There was a porch, and across the 
porch there was a door. 

The familiar and sweet adrenalin 


poured through him as he freed his 
gun, raced across the porch and 
crashed the door. Almost with surprise 
he heard the sharp crack of his shot. 
He hadn't intended to fire, but the 
shock of seeing Jordan close in Vin- 
nie’s arms filled him with a rage he 
had never known before 

Jordan screamed, and then she was 
rushing, plummeting toward him. Trip- 
ping as she was savagely pushed. Fall- 
ing against him and knocking the gun 
to the floor. For the beat of a second 
there was no other sound in the room 
but the gun striking the smooth plank 
floor and sliding across it. 

“That makes us equals, doctor.” 
Vinnie stood quite clearly revealed in 
the flickering light from the fire 

Eric stood in comparative darkness 
He felt rather than saw that Jordan 
was inching away from them. He kept 
his eyes alert to every twitch of muscle 
in the other man, every change of ex- 
pression. 

“It was you at the hospital, wasn’t it?” 

“Sure it was me.” 

“Why, Vinnie? Why did you have 
to kill my wife?” 

“She heard what I said that day in 
your office. She knew all about us 
About you and me, anyway.” 

“Sarah wouldn't have talked. But 
you didn’t even wait to find that out, 
did you? You didnt give her a 
chance : 

He moved in fast. He felt the brutal 
satisfaction of his fists striking Vinnie’s 
mouth and drawing blood, warm and 
wet on his knuckles. And the pain of 
Vinnie’s rock-hard blows that snapped 
his head back and blurred his vision in 
a red veil 

Then for a brief moment he saw 
nothing, felt nothing. Realized deep 
inside that one of them was going to 
die. And this, he thought exultingly, 
was the greatest excitement of them 
all 

Jordan screamed, “Look out, Eric!” 
And he moved in time to avert a 
savage knee. Vinnie was off balance, 
and Eric floored him, threw himself on 
the younger man and reached for his 
throat 

He heard the tortured breathing, he 
saw the eyes losing their brightness, 
he saw the blood on Vinnie’s face 
and then, too late, he realized that the 
reason Vinnie’s hands weren't clawing 
at his own was because Vinnie had 
found the gun 

He hadn't time to move away. He 
simply heard its sound. A loud sound. 
like a plane breaking the sound barrier 

And then he knew. Somewhere in 
his body, Vinnie’s shot had torn a 
hole where the blood could drain 
away, drain inexorably from every part 
of him. He couldn't see Vinnie, but 
he could see Jordan Far? Yes very 
far away. He tried again to speak 
But couldn't 

What he wanted to say was, “I was 
wrong. Wrong about all the excite 
ments. This is the greatest one of them 
efi . the real one.” 


JORDAN KNEW Eric was dying and 
she tried to get to him. But Vinnie 
moved his gun from Eric to her. and 
she froze 

She could see the small round hole 
of its barrel, a last wisp of smoke 
curling up from the lip, and she held 
herself still, unmoving. — her back 
against the low couch 

Vinnie had torn open the collar of 
his shirt as he rolled away from Fric 
to his feet. and the breath came from 
him in deep hoarse gasps, as if Eric’s 
fingers had bitten so deep that the feel 
of them would never quite leave the 
bruised throat again 

Vinnie’s eves moved to Jordan. “I 
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id to do it.” he said, and his voice 
sped harshly. “It was him or me.” 
Jordan didn’t speak, she didn’t move 
part of her lay dead on the floor 
ith Eric and would never live again 
t this dead Eric, the bank robber, 
isn't the man she had loved 

You saw for yourself the way it 


Yes.” she managed. “I saw 

Just so you get it straight.” he said 
\bout me. Now sit on the couch. Go 
get up off the floor and sit on the 


nich.” 

The gun was pointed unwaveringly 
her, and she obeyed 

You never knew a guy like me 
efore. did you?” He pulled the chai 


ound with his foot and turned it so 
could sit down, never taking his 


ves from her face And IT never knew 
girl like you. 
Jordan wasn't sure whether he was 


ore frightening when he hated her 
xv When he liked her 

I always figured some day I'd get 

ne a girl with class. But you couldn't 
walk plain and simple across my path 
could you? You had to barge in at 
Henry's the day we pulled a job. You 
had to catch me working on the cat 
Like your sister. She had to come nos 
ing into Doc's office. She had to listen 
In ON a private conversation between 
me and the Doc.” Remembered ange 
darkened his face 

“So T didn't get her the first trv. And 
hen | found that out, | had to try 

again. T got by with the nurse. but | 
didn't get by with you. You saw me 
\nd now 8 

“Now, what?” Perhaps if he had to 

say it he wouldn't do it 

“T finish my business here. And then 
I blow. I find me a new life. With all 

the money | got stashed away in differ 
ent banks, | find me a brand-new lifes 
The revolver lifted 

But when he fired, it was at the doot 
\ heavy chunk of wood came crash 
ing through the glass, and moving with 
unbelievable quickness, he had pulled 
Jordan in front of him as a shield and 
fired at the broken pane before the last 
tinkle of falling glass quite died into 
Silence 

“Robarge!” The voice came tn from 
the darkness outside, a disembodied 
voice that could have belonged to any 

one. “This is Mark Cutler. We've got 
you surrounded. Let the girl go 

Vinnie held her tight against him, the 
gun pressing deep 

“Robarge! You hear me? Get out 
with your hands up. While vou still 
can.” Mark’s voice seemed to come 
from a different place, from farther to 
the left 

And for a moment the revolve: 
moved away, then prodded deep. where 
it had been before. A’ low’ obscene 
chuckle came from Vinnie’s” throat 
“Think they'll trick me into using up 
my shots, do they! Not this customer 
Not me.” 

“Come on, Robarge. You haven't got 
a chance.” 

“Sure Pve got a chance!” he shouted 
Back off, Cutler. Back your men off. 
or the girl gets it.” He prodded her to 
the door 

Jordan shrank back from the cold, 
from the spray of bullets that) might 
ome. If the men outside couldnt see 
clearly. Tf they hadn't heard clearly 

There were no bullets. There was no 
ound but the howl of the wind. And 
hen Mark’s voice cut through the 

ind. From everywhere. From no 

here 

You might as well give up, Ro 
irge. The gang is finished. Henry's 
en singing. Singing like a little bird 

His arm tightened convulsively and 

dan couldn't breathe. They were off 

e porch and he was half carrying, 
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half pushing her around the corner of 
the cabin. If he got her inside the car 
it was the end. Nothing could help her 
then. 

Mark, Mark, she thought. Why don’t 
you shoot? And then—Mark, don't 
shoot. Please don’t shoot. 

A sharp cracking sound to the left 
spun him away from her. Mark had 
fired, she thought, and threw herself 
flat into the snow. It swallowed her, 
engulfed her, choked her. And_ she 
couldn’t fight herself free of the en- 
veloping thickness of it. 

He helped her, pulled her to her 
feet, and she drew breath to scream, 
“No!” But he clamped a wet glove 
over her mouth. A_ glove? Vinnie 
hadn't been wearing gloves... 

Mark’s voice was low, almost lost in 
the wind. “Don’t make a sound, Jor- 
dan. Do you understand? Not a sound.” 

They stood motionless, silent, Mark 
holding her gently. She turned her face 
up to his and drew him close. “Why 
can’t we go? I’m cold. The others will 
take care of Vinnie.” 

His mouth moved across her face to 
her ear and then he whispered, care- 
fully, “There weren't any others. I 
came up here alone, following Stone- 
man. I haven’t even got my gun. That 
crack was a dry bush, but it worked. 
Thank God, it worked. I was close 
enough to see you break away from 
him, and then he ran. But I don't 
know how far, Jordan. He might be 
anywhere, and he’s armed.” 

“But he'll get away! And he killed 
Eric .. . he was going to kill me.” 

“Steady, Jordan. Steady. We'll move 
as soon as we can.” He was standing 
between her and the wind, sheltering 
her as well as he could. But she was 
achingly cold. Snow clung wet and 
chill to her body. She scarcely heard 
Mark when he spoke again. 

“I've got to get you out of here. But 
I'll have to disable his car, first. Jor- 
dan, are you all right? Can you stay 
here alone for a few minutes—just a 
few minutes?” 

She must have said yes, because sud- 
denly she was alone in the whirling 
storm and danger lay somewhere near- 
by, ears flattened. Waiting for this mo- 
ment? All her sense of direction was 
gone. She couldn't see Mark or the 
cabin, she couldn't see anything. She 
couldn't hear anything 


SHE WAS LYING warm in a bed. 
But why was she so surprised to be 
warm? It was as if she had never be- 
fore felt warmth, as if it were some- 
thing to reach out for, to draw around 
her and hold close, so it would never 
go away again. 

“Of course she’s all right,” a wom- 
an’s voice said. “How many times do I 
have to tell you?” 

Jordan opened her eyes. She was in 
Sarah’s hospital room, and  Sarah’s 
nurse was the one who kept saying 
reassuring things. “It's nothing more 
than shock and exposure.” 

It was much more than that. It 
wasn't Sarah’s room. It was a different 
room. And it wasn't night, it was day 
Sunlight was reflected in a yellow pat- 
tern on the ceiling. 

Jordan saw the nurse move from the 
foot of her bed toward the door, and 
the nurse was a woman Jordan had 
never seen before. Standing just inside 
the open door was Mark. He was in 
uniform. Freshly shaved, clean and 
taut, his face showed no signs of 
weariness. Only his eyes were tired, 
and only for the moment before he 
smiled 

“Your patient is awake,” he told the 
nurse. 

She turned to look at Jordan, nod- 
ded briskly. “And I'm sure she’s ready 
for breakfast. I'll get it.” 
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The nurse left the room, and Mark 
pulled a chair to the side of the bed. 
When he sat down his eyes were on a 
level with Jordan's, his green eyes that 
were almost black, that were warm 
and—well, warm. 

“I don’t remember coming here,” 
Jordan said. “What happened?” 

“We walked to my car. Stoneman’s 
car was sideways across the road and 
I couldn't get past it to turn around. 
I had to back down the hill.” 

“What about .. . Eric?” 

“He was dead. You knew that, Jor- 
dan, didn’t you?” 

Yes, she had been sure about Eric. 
“But there’s so much more I want to 
know...” 

“A good part of the money has been 
recovered,” Mark interrupted. “As soon 
as we knew where to look, we found 
it.’ He said that James Sampson had 
been picked up, that the teacher had 
been the only one of the gang who 
tried to get away. He said that Avery 
Holden had committed suicide, that 
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LET’S GLOW SKIING 


Skiers who flit from sun-on-snow to fireplace toastiness 
need more-than-usual complexion protection, Here’s 


how to have it, yet enhance that natural look. 


Before hitting the slopes, 


creamy cleanser and skin lotion. Then apply a mois- 
ture lotion. To protect your skin from windburn and 
tanning, use a sun-tan oil. You won't need a complete 
make-up — the brisk air will give your cheeks a glow. 
Put a little oi] on your eyelids and eyelashes to make 
them shine. Smooth on a thin film of lip gloss over 


your usual lipstick to keep your lips silky-smooth and 


prevent chapping. 


By EVELEEN DOLLERY 


robberies. Sarah was quite capable of 
thinking no farther than that. 

“That isn’t what you're holding 
back. That doesn’t matter now. What 
is it, Mark? Is it Vinnie?” 

“Yes,” Mark said. “It’s Vinnie.” 

“You haven't found him. You don't 
know where he is. And you think’ 
Jordan tried to control her panic 
“Mark, you think he’s looking for me! 
That’s why you're here, isn’t it? Isr’ 
it, Mark?” She could hear her voice 
rising, higher and higher. 

And then Mark was holding he: 
close against him. “You're safe, Jo 
dan. You're safe, I tell you. There's « 
man outside the door, there are men 
searching the hospital. It’s only a ques 
tion of time, and we'll have him. Do 
you understand, Jordan? We'll have 
him, and he can never touch you 
again.” 

“How do you know .. .” Her words 
caught on an indrawn breath. 

must have caught a ride back 
to town. He wasn’t in any of his usual 
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cleanse your face with a 
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Steve Bassett was in jail for the at- 
tempted murder of Henry Tate. 

He explained what they knew of the 
way the robberies had been handled, 
how Henry Tate’s garage had been 
used as the place where Vinnie could 
take care of the holdup car, and hide 
it afterward in Henry’s junk yard. 

“There's something you aren't tell- 
ing me, Mark.” Jordan sat up too 
quickly. In a wave of dizzinéss she 
felt Mark help her back against the 
pillows 

“There’s this, Jordan,” he said. “The 
bills they found first, that had been 
spent in the liquor control — store, 
were traced to Sarah Stoneman. Could 
your sister have been one of the gang?” 

“Sarah? Don’t be ridiculous. Sarah 
would no more steal anything—” Only 
Eric, she thought. 

But Sarah acted indirectly. Jordan 
remembered how Sarah had said, “Eric 
and [| were married this morning.” 
And it was the first Jordan knew they 
were even interested in each other 

Confronted with Eric’s involvement 
in the bank robberies, Sarah would 
never do anything as direct as tax him 
with it. No. Sarah would search for 
the money. She would find it and start 
spending it. Sooner or later, ene of the 
bills would be recognized, traced, and 
that would be the end of the bank 
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haunts, and we saw to it that he hi 
no access to a car. He couldnt 
anywhere else.” 

Not anywhere else but here, in 
hospital. Trying to get at Jordan 

Her breakfast tray clattered norsi 
as the nurse put it on the dresse! 
Mark crossed the room, quickly poure 
a cup of hot coffee and brought it to 
her, held it so she could drink whe! 
she was ready. 

“I'm sorry, Mark,” she whispered 
and after a moment was able to s|/ 
the coffee. 

“It's all right. Everything's going 
be all right.” 

Like a child, she let him comt 
her. Like a child she let him | 
above the sounds when they came. 8 
the men’s voices were loud and pe 
trating, the shots cracked close, alm 
under her window. The pattern of \ 
nie making a break and the pol 
firing after him was clear, not to 
mistaken. 

And at the end, from what 
heard, Jordan could build up the p 
ture of Vinnie, a crumpled figure 
the snow, his eyes blank, his mot 
pulled up in the grimace that fel! 
animals wear. And around him | 
White, the clean white snow. | 
stained, untouched, until the story 
Vinnie’s capture was written on it. E> 
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by 
Pepsodent 


New Life Line by Pepsodent! 


It’s the only toothbrush that combines hard thick bristles (for scrubbing 
tooth surfaces) and soft thin bristles (for whisking between teeth) in every 
tuft. It’s the best-cleaning and most comfortable toothbrush ever made, 
needs no breaking in. Feel the difference the first time you use It. 


Life Line *s soft thin bristles get between the teeth 5 i 
a “ard tiny soa es to remove food particles— Try It- new Lite Line toothbrush by 
fight decay. 


Life Line 's hard thick bristles really scrub tooth 


Surfaces, remove dulling film t et teeth their 
whitest and brightest 
Life Line is unconditionally guaranteed by Lever 


Brothers, makers of Pepsodent 
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The whys and hows 
of water softeners 


Hard water causes more than just a house- 
wifes heartache it costs thousands of 
dollars a year as well. both industrially and 
in the home. Have you ever seen the inside 
of a hard-water-scaled tea kettle or hot- 
Water pipe? Not only does the “lime” scale 
reduce the water-carrying capacity, it takes 
more fuel to heat less water. Steam irons in 
which hard water has been used need tre- 
quent and expensive servicing. Washing 
machines may clog trom hard-water soap 
scum 

“Hardness” in water is simply the pres- 
ence of certain minerals (mainly calcium 
and magnesium) which become solids when 
water is heated (“lime” in kettles. for e»- 
ample) or combine with washing com- 


pounds, producing soap curds 


How hard is hard water? 


Ask your local water authorities about 
the hardness level in your area. It is usual- 
ly expressed as “grains per gallon.” Any- 
thing over three and a half grains ts slightly 
hard. Above fifteen grains, hardness ts a 
serious problem, which can cost you many 
dollars in unseen ways 

How to soften hard water: If you're using 
chemical softeners tor specific problems such 
as laundry or dishes, the best kind are the 
nonprecipitating types which, when added 
to hard water. leave it clear. They lock the 
‘hard” minerals in the water in solution, 
leaving the washing compound tree to work 
These softeners can be used to flush away 
inv greyish residue that may have been left 
in clothes trom previous hard-water launder- 
ing. 

Mechanical softeners: These are the an- 
swer when the whole water system needs 
softening. (The toilet and the pipe feeding 
the garden hose are usually not made part 


ot the soft-water system, for the sake of 








If your water supply shows a high degree of hardness, a water softener can save 


economy.) Most softening units are alike 

metal tanks, often plastic-lined. contain 
ing a man-made mineral (a resin), which 
absorbs and holds the hard minerals in the 
water. The resin can hold only so much 
hardness, and so requires periodic regenera 
tion. This is done by flushing the tank with 
brine. As the brine flows through, the resin 
exchanges the hard minerals it has picked 
up for the soft ones in the brine. The resin 
lasts indefinitely and after each regenera- 
tion is ready to supply you with soft water 
again, 

How to obtain water softeners: [gere are 
a number of ways: outright purchase: pur 
chase with dealer servicing: rent-now-buy 
later: straight rental. with or without dealer 
servicing. You may choose between manual, 
semi-automatic and completely automatic 
models. in several sizes. All will do the same 
job. Your choice rests on the ease with 


which you want soft water in your taps. 
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hoth work and money. 


Do YOU need a water softener? You do 


f your Wate! 


Ss moderately hard. to hard. 
But before you buy, check these points: Is 
the firm reputable and its service reliable? 
(Recently water softeners have been favorites 
with fly-by-night) firms. Check with your 
Better Business Bureau before buying.) Has 
the salesman intelligently assessed your 
needs according to the size of your family, 
amount of water used, hardness in your 
urea? Or has he just given a sales pitch on 
how much soap you will save? (You may 
save up to half but rarely more.) Hf you 
have special water problems. such as iron 
causing rust stains, can he solve them? Do 
his prices compare favorably with other 
firms in the same area? (Beware of. sales- 
men who give special reduction if you sup- 
ply names of triends who might be inter- 
ested. In many cases you'll find you’re more 
likely to lose the friends than gain the com- 
mission.) END 
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Look for this seal. It’s your guide to good shopping value 
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AL FOODS KITCHE 


Put your heart 
into your Valentine baking! 


With the worst of winter over, everyone enjoys the springtime sentiments of 


Valentine’s Day. So take a 


family’s heart . With these special tre 


CRIMSON 
Here’s a sure way to become your 
family’s Queen of Hearts. Bake them 
this moist, dark chocolate cake, smother 
it in fluffy icing and add a 
jelly heart. 


tender 


PE, 


Wineed oe ee PL, 
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2 cups sifted Swans Down Cake 
Flour 
¥Y, teaspoon salt 
4 squares Baker’s Unsweetened 
Chocolate 
V4 cup butter or other shortening 
2 cups sugar 
2 egg yolks, unbeaten 
1% cups milk 
1 teaspoon vanilla 
1 teaspoon soda 


Measure sifted flour, add salt, and 
sift again. Melt chocolate and short- 
ening over hot water. Pour into mixing 
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TRY THESE OTHER GENERAL FOODS BAKING PRODUCTS—BAKER'S COCONUT 
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little extr: 


wie about 5 
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1 trouble, and bake your way to 


sats from General Foods Kitchens 


HEART CAKE 


bowl and cool to room 
This is important.) Then add sugar; 
mix well. Add yolks and 1 cup of the 
milk; blend. Add flour; mix just until 
all flour is dampened. Beat 1 minute at 
low speed of electric mixer or about 150 
strokes by hand. Add vanilla and 
cup more of the milk; blend. Dissolve 
soda in remaining 4 cup milk. Stir 
into batter quickly. (Batter will be 
thin.) Pour batter into round 
9-inch layer pans which have been lined 
on the bottoms with paper. Bake in 
moderate oven (350°F.) about 30 to 
35 minutes, or until done 

When cake Fluffy 


Seven Minute Frosting between layers 


temperature 


two 


is cool, spread 


x,and over top and sides. Using paper 


& pattern and toothpick, outline heart 
' inches wide 
14 cup strawberry jelly, 
cool to lukewarm, and spread to fill 
in heart shape. Tint 1!3 cups Baker’s 
Angel Flake Coconut pink 
hints right) and _ sprinkle 
around heart on top and on sides of cake 


on 


> cake. Melt 


see how in 
column at 


CUPID CLUSTERS 


Easy to make, even easier to munch 
These chocolate clusters will be dear to 
all small fry hearts 


1 package (8 squares) Baker's 
Semi-Sweet Chocolate 
2 cups salted peanuts 


Heat chocolate over hot water until 
partly melted; then remove from hot 
water and stir rapidly until entirely 
melted. Add peanuts and mix lightly 
until the peanuts are completely coated 
with chocolate. Drop from teaspoon 


hor Frosrvings, 


your 


top of 


PN 
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SEMI 


Dory 
CHOCOLATE 


on waxed paper. Cool until firm. Makes 


2'4 dozen 
CHOCOLATE ANGELS 
These crisp, tender meringues would 


make a perfect Valentine dessert. And 
save the recipe for other party 
occasions. 





2 egg whites 

Ye teaspoon salt 

Ve teaspoon cream of tartar 

Y cup sifted granulated sugar 

VY cup finely chopped walnuts or 
pecans 

Y2 teaspoon vanilla 

V2 package (4 squares) Baker's 

Sweet Chocolate 

tablespoons water 

cup whipping cream 

teaspoon vanilla 


— Ww 


— 


Combine egg whites, salt, and cream 
of tartar in mixing bowl. Beat until 
foamy throughout. Add sugar, 2 table- 
time, beating after each 
addition until sugar is blended. Then 
continue beating until mixture will 
stand in very stiff peaks. Foid in nuts 
and }4 teaspoon vanilla and blend well 

a spoon or pastry tube, shape 
this meringue mixture into rounds on 
unglazed paper on baking sheet, mak 
ing each about 3 inches in diameter and 
114 inches high. Using the back of a 
spoon, make a nest-like depression in 
Bake in a slow oven 
minutes. Cool and 

Makes 6 meringue 


spoons at a 


Using 


the center of each 
200° F 30 to 35 
remove from paper 
shells 

Place chocolate and water in sauce- 
pan over low heat. Stir until chocolate 
is melted. Cool until thickened. Whip 
cream. Add 1 teaspoon vanilla and fold 
chocolate into whipped cream. Spoon 
into center of meringue shells. Chill 
about 2 hours before serving. Makes 
6 servings. 
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of Coy 
Condes Savces 


JNSWEETENED 


CHOCOLATE 


© SWANS DOWN CAKE FLOUR ° 





““T must try that”’ 
Department 


Here’s how to tint Baker’s Coconut for 
the prettiest of cake decorations Dilute 
afew dropsof food colouring inabout one 
teaspoon of water ina bowl. Add Baker's 
Coconut and toss with a fork until the 
Spread 
on waxed paper to dry, before using 
Another method fill a jar half full 
of coconut, and sprinkle diluted food 
colouring over the coconut jar 
and shake vigorously colouring 
is evenly distributed 


coconut is tinted thoroughly 


Cover 


until 


Next, an easy 
way to make a 
single layer heart 





shaped cake. Bake 
your cake in one ‘ 
8” square pan and 
one 8” round pan  Capting 
Cut round layer 
in half and fit to 
square, following 
diagram. - 
Eat your heart out, and enjoy it! 
Use 3aker’s Chocolate or Caramel 


Chips to outline heart shapes on the 
top or sides of your temptingly frosted 
cake. This would be a festive thought 
for cupcakes too, or when whipped 
cream is smoothed over a chocolate or 


butterscotch pie 


method of 
portion of a 


Try this keeping the 
unserved cut cake fresh 
and moist. Cover the cut surface with 
a strip of waxed paper. Hold the paper 
securely against the by 
punching a few toothpicks through the 


paper, into the cake 


cake surface, 


Always store your cakes in a clean, 
covered cake box or storage box, away 


from air currents and foods which 
might absorb their moisture. Frosted 


cakes keep more moist than unfrosted 
layers or squares 


AN 
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for Regular Baking 





CALUMET BAKING POWDER 
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Breakfast 


Lunch 


MEALS OF THE MONTH 


Timely Tips 
This month’s tips have a Valentine flavor. 


For a Valentine candy treat, fold crushed 


peppermint candy into divinity fudge, 


then decorate with more crushed candy. 


Prepare a medium white sauce using half 
milk and half cream and the juice drained 
from pimento. Add diced pimento and 
season to taste with salt, pepper, sweet 
basil. Serve sauce with fish or vegetables. 
For attractive Valentine jellied - chicken 
molds, place cranberry-jelly heart cutouts 
in the bottoms of individual heart-shaped 
molds then fill molds with partially set 
chicken mixture. Chill, then unmold on 


salad greens 


Mold your favorite strawberry or rasp- 
berry mousse in a heart-shaped pan. Un- 


mold on a heart-shaped white cake and 


Sprinkle 


centre of the 


frost sides with whipped cream 
flaked 


mousse through a heart-shaped transfer 


coconut on the 


cut from waxed paper. 


DINNERS OF THE MONTH 


SUNDAY MONDAY 
& Chicken Pte with Braised Liver and 
se) Rich Butter Crust 6 Onions 


Mashed Turnip 
Tossed Salad 
Almond Torte 


1 2 Flank Steak 
Duchess Potatoes 
Braised Celery 
Angel Cake 
Mocha Frosting Str 


Roast Lamb 
1 9 Mint Sauce 20 
Roast Potatoes 
Kernel Corn 
Chocolate Eclair 


Whipped Potatoes 
Green Beans 
Peaches Brownies 


1 3 Corned Beef Hash 
“ Egg Sauce 
Baked Squash 
Green Salad 
iwberry Bavarian 


Baked Meat Loaf 
Chili Sauce 
Scalloped Potatoes 
Buttered Cabbage 
Rhubarb Cobbler 


26 Pot Roast of Beet 2 ff Baked Pork Chop 
sravy Spanish Rice 
Parsley Potatoes Green Peas 
Suttered Beets Cottage Pudding 
Banana Cream Pie Orange Sauce 


BREAKFASTS AND LUNCHES FOR EVERY 


Broiled Grapefrunt Stewed Apricots 
Maple Sugar Ready -to-eat Cereal 
Apple Pancakes “ried Egg 
Red Currant Jelly Toast Jam 
Tea Hot Chocolate Coffee Milk 


Oyster Stew 
Saltines 
Chef's Salad 
Baked Apple 
with Cream 


Vegetable Junce 
Toasted Ham Sandwich 
Mustard Pickles 
Carrot Sticks 
Sliced Bananas 


TUESDAY WEDNESDAY 
1 Fried Chicken Legs 
Sautéed Mushrooms 
French Fried Potatoes 
Broccoli 
Lemon Sponge Pudding 


Veal Cutlets 
Mushroom Sauce 
Pan Fried Potatoes 
Buttered Carrots 
Sherbet Cupcakes 


7 Lamb Chops 
Mint Jelly 
Rissolé Potatoes 

Cauliflower 
Cherry Pie 


Baked Heart 
1 4 Celery Stuffing 1 5 
Stewed Tomatoes 
Hot Rolls 
Apple Dumplings 


Sausage Patties 
Applesauce 
Lyonnaise Potatoes 
Lima Beans 
Blueberry Pie 


2 1 Lamb Croquettes 2 Chicken Fricassée 
Curry Sauce Herb Dumplings 
Whipped Potatoes Spinach 


Squash 
Baked Rice Pudding 


28 Beef Rollups 

Créole Sauce 

Mashed Turnip 
Green Salad 
Cheesecake 


Pineapple 
Upside-down Cake 


DAY 


Blended Fruit Juice 
Bacon Omelet 
Spice Buns 
Marmalade 
Coffee Cocoa 


Prune Juice 
Hot Cereal 
Cheese Muffins 
Raspberry Preserves 
Tea Milk 


Chicken Soup 
Salmon Sandwich 
Green Salad 
Cottage Pudding 
Hot Fudge Sauce 


Consommé 
Baked Beans with 
Wiener Slices 
Crisp Relishes 
Fruit Jelly 





THURSDAY 


2 Salmon Loat 
Egg Sauce 
Baked Squash 
Green Salad 
Baked Stuffed Apple 


9 Chili Con Carne 
Sausages 
Green Peas 
Crusty Rolls 
Butter Tarts 


1 6%! and Mushroom 
asserole 
Buttered Noodles 
Brusse!s Sprouts 
Apricot Whip 


2 3 Baked Veal Kidneys 
« Tomato Sauce 
Oven Browned Potatoes 
Green Beans 
Apple Pie 


Baked Apple 
Corn Flakes 
Scrambled Eggs 
Whole-wheat Toast 
Tea Hot Chocolate 


Hot Beef Sandwich 
Sweet Pickles 
Celery Sticks 

Ice Cream 
Cookies 


A MENU FOR EVERY DAY IN FEBRUARY 


Recipe of the Month 
Planked Halibut Fillets 


2 (12-0z) packages frozen halibut 
fillets 

Juice of 1 lemon 

Whipped potatoes 

Yq cup grated Cheddar cheese 
Green peas 

Vy Ib sliced fresh mushrooms 


Cut frozen fillets into eight servings. Dip 
each in a mixture of | slightly beaten egg 
and 14 cup milk. then dredge in bread or 
cracker crumbs seasoned with basil, tar- 
ragon and thyme. Sprinkle with lemon 
juice and bake in a shallow, well-greased 
pan for 10 to 15 minutes at 450F. Trans- 
fer to an oval plank and surround with a 
border of well-seasoned whipped potatoes 
topped with grated cheese. Broil 4 inches 
from source of heat for about 5 minutes. 
Before serving, add hot buttered peas 
and sauteed mushrooms. Garnish with 
pimento hearts and lemon wedges. Serve 


cream sauce flavored with pimento juice. 


FRIDAY 


3 Beet Stew 
“ Corn-bread Topping 
Spinach 
Hot Mince Tarts 
Ice Cream 


1 0 Fish and Chips 


Lemon Wedge 
Harvard Beets 
Gingerbread 
Hot Applesauce 


1 7 _Minute Steaks 
Fned Onion Ring 
Parsley Potatoes 

Parsnips 
Maple Spicecake 


24 Breaded Scallops 


Partare Sauce 
Rissolé Potatoes 
Mixed Vegetables 

Raisin Squares 


Orange Juice 
Whole-wheat Cereal 
Toasted Fruit Bread 
Cheese Honey 
Coffee Milk 


Tomato Juice 
Macaroni a la King 
Bacon Strips 
Crusty Rolls 
Layer Cake 


Chatelaine * February 1961 


SATURDAY 


4 Baked Lasagne 
Hearty Chef's Salad 
Hot Garlic Bread 
Deep Apple Pie 
with Cheese 


1 1 Baked Spareribs 
Barbecue Sauce 
Baked Potato 

uttered Cabbage 
Fruit Cup Cookies 


1 8 Creole Shrimp 
Fluffy Rice 
Green Peas 
Hot Muffins 
Peach Crisp 


4 Swiss Steak 
25 


Onion Gravy 
Baked Stuffed Potato 
Baked Carrots 
Pear Dumplings 


Stewed Figs 
Ham and Eggs 
Toasted Scones 

Apple Jelly 

ea Cocoa 


Beef and Barley Soup 
Fruit Salad Plate 
lot Muffins 
Coconut Cream Pudding 
Date Cookies 


| 
| 
| 
} 
| 











———_ 











Tlie» 


‘ » 3 ys) » | _- ; 7 . 
| + ",) ©) - ‘ . . { . Wa: ( | } £ > | ’ Yr) . 
| Sauce in a minute 8 with the Chef's touch in it 
1 The sauce makes the meal. And it takes a Chef to in your own cooking. Yet when Chef Boy-Ar-Dee makes 
| make the sauce. Chef Boy-Ar-Dee Spaghetti Sauces the sauce, it costs you less. Like in this easy, inexpensive 
| are complete to the last herb. Simmered until the meal: Pour Chef Boy-Ar-Dee Spaghetti Sauce with 
blend is the best. Full of all the good things you use —‘ Meat over spaghetti. Top with grated cheese. 
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! s TOMATO, Spaghetti 
auce auce 





‘ 3 ai oa Prem . i “47 W 9 L. T »y —— ,Y ww ~ Op, o—, * , 
Serve Chef Bov-Ar-Dee Tomato Spaghetti \ HE ré | ie yy -AR ] YEE Spoon Chef Boy-Ar-Dee Spaghetti Sauce 
@ é , 2 . = i a La i abn. j b - x ; ae | . ae = a 
Sauce over canned, drained tuna, heated, and a with Mushrooms over chopped green peppet 
and spiral spaghetti. *f M 
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give your silver 
the same gentle care 
you give your hands 
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THE MOST FAMOUS 
WORKING MOTHER 


Continued from page 3 


family relationship—and yet, inevita 


bly, there is stull a narrow gulf that 
does not exist in ordinary families. It’s 
1 gulf that occasionally leads to such 
incidents as when Anne. leaving for 
Buckingham Palace after a weekend at 
Windsor, said good-by to the servants 
rut Omitted to pop into the drawing 
room and say good-by to her mother 
and father. 

The Queen's reaction was a bewil- 
dered, “What an extraordinary child 

When Charles was born. with Eliza- 
beth still a princess, she confided in 
friends that she planned to bring up 
her children herself. with a minimum 
of help from maids and nannies. With 
her ascension to the throne, the hope 
died. Twenty months after, she was ofl 
on a six-months’ tour during which 
she visited Australia and New Zealand 
And other royal tours have followed 


since. 


Not a fair burden 


Why doesn’t Elizabeth take her chil- 
dren with her on these trips abroad, 
rather than separate herself from them 
for such long periods of time? She 
gave the answer in one of her Christ- 
mas broadcasts. Pin-pointing the phi 
losophy which she and Philip adopt in 
bringing up their children, she said, 

We want our son and daughter (An- 

drew was not born then) to grow up 
as normally as possible. We believe 
that public life is not a fair burden to 
place on growing children. I am sure 
all of you who are parents will under- 
stand.” 

Without her husband's guidance, the 
Queen would probably have raised her 
children much as she was brought up 

and hers was a secluded, ivory-towet 
upbringing, with few children to play 
with and no real contact with the 
world outside the royal round. She 
has, after all. no basis for comparison 
with other families. But) Philip's in 
formal and sometimes rough-and 
ready upbringing has shown him the 
value of a broader outlook and great- 
er freedom for his children 

The Queen yielded to his persuasion 
that Prince Charles needed to mix with 
other children. needed to learn some- 
thing of the give-and-take of ordinary 
life. So the boy was sent to boarding 
school, with strict royal instructions to 


all to treat him like the other boys. 





With Charles at boarding school, 
there was a danger of Anne becoming 
a girl alone. The Queen has overcome 
the difficulty by having two small girls 
come to the palac e daily to share het 
daughter’s lessons. Others share Prin 
cess Anne’s weekly dancing class and 
the meetings of the palace Brownie 
pae k 

The birth of Prince Andrew has 
created a new conflict between the op 
posing demands of monarchy and 
motherhood. Elizabeth has resolved 
it, in part, by keeping her official en 
gagements to a strict minimum. Until 
the current trip, there were no ove! 
seas tours, no time-wasting royal 
chores such as posing for official pot 
traits: even Elizabeth’s public engage 
ments in Britain itself were heavily cut 

In this way, and by revamping het 
daily schedule. the Queen has gained 
precious hours of motherhood from 


the tight-knit schedule of her official 


life. Even so, the rigid, sometimes in 


flexible, royal timetable, the constant 
demands made upon her, have not per- 
mitted her to be a full-time mother to 
Andrew 

Most mornings, between dealing 
with mail and. official appointments, 
she has managed half an hour with 
her baby in the high-ceilinged, bay 


windowed sitting room of the royal 


suite. Her afternoons. too, are re- 


arranged to allow her an occasional 
half hour wheeling the baby carriage 
around the secluded high-walled gar 
den at the rear of the palace. The 
Queen is an enthusiastic walker, and 


thus what many mothers regard as a 


chore is to her pleasant exercise 








Chatelaine * February 196] 


Evening engagements are kept to an 
absolute minimum, so that Elizabeth 
can share in the fun of Andrew’s bath 
time 

Parting trom the new baby last 
month for India and Pakistan was a 
wrench for her, but probably not quite 
the deep-rooted wrench it would have 
been for most mothers. The Queen, 
because of ‘her unique position, is not 


ind cannot be an ordinary mother 


She does not launder her baby’s cloth 
ing or prepare his meals. She has 
others to do such things for her. From 
almost the moment he was born, she 
has found herself sharing her baby 
with others first with Sister Rowe, 
the midwife who helped bring him into 
the world. and = subsequently with 
Mabel Anderson, the tall thin Scots 
woman who rules the third-floor royal 


nursery, 


An ear cocked tor trouble 


Mrs. Anderson (she is, in fact, un- 
married, and the title is a purely cout 
tesy one) is the same age as_ the 
Queen, has been with her since Charles 
and Anne were babies, and is so ded 
icated to her new charge she can sel- 
dom be persuaded to take a couple of 
hours off-duty, for fear something 
might go wrong in her absence. In the 
first four months after Andrew) was 
put in her care she had only two after- 
noons away from the royal nursery 
and they were to get her hair done 
She refuses to go out evenings; instead, 
she sits watching the seventeen-inch 
television set in the day nursery, with 


one ear cocked for trouble in the nur- 


Lik > any mother, Elizabeth enjovs an afternoon outing Ww ith her haby, and Ann 


gives up her favorite TV westerns to go along. But royal duties give the Queen 


little leisure and slrye mist leave most 


of baby’s routine to a staff of eight 
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sery. A microphone fixed to the wall 
beside Andrew’s cot picks up his cries 

When he first moved, at two and a 
half weeks, from the ground-floor Bel- 
rian Suite in which he was born to the 
Andrew bottle-fed five 


nursery, Was 


times a day at six and ten in the 
afternoon, and 
Mabel 


formula 


norning, two in the 


igain at six and ten at night 


Anderson made up his 


powdered-milk food, at fifty-two cents 


a can, boiled water and = sugar a 


day's supply at a time 


For his six-o’clock feeding the baby 


j 


was also given a little orange juice di 


luted with warm water. But it was not 


the bottled orange juice Britain’s so 


cialized health services offers to all 


mothers at a subsidized six cents a 


bottle. The Queen, while eligible for 
this cut-price drink (Prince Philip was 
given a pamphlet telling him all about 
it when he registered the baby’s birth) 
prefers her son to have fresh orange 
juice. 

In most things, the Queen is a no- 
nonsense mother. But occasionally she 


fusses. Just as she insists that Anne’s 


suppertime tomato soup be made from 
from a can 


fresh tomatoes neve! 


Andrew to have fresh 


“And 


so she prefers 


orange juice make sure you 


squeeze a fresh orange each time,” she 


told the nursery staff. “I don’t want 


him given it after its been stored in a 
refrigerator.” 
When Andrew was three months old 


his feeding program was augmented 


with strained baby foods carrots, 


runes, apple puree 
1 pple puree 
At eleven each morning, spruced up 


in one of his blue-ribboned woolen 


cardigans, the baby prince is taken 


along to his mother’s private sitting 


room a big, well-lighted, comfort- 


able room cluttered with family snap 


shots and china knickknacks. After a 


half hour with mother, out he goes 


into the garden in his baby carriage, 
with only a single light blanket to 
cover him if the weather is fine. 


Phumbsucking is fine 
Elizabeth believes her baby’s cloth- 


ing should be as light and loose as 


possible. Over-clothing she regards as 
something to be stringently avoided 
She is also a firm believer in sunlight 
and fresh air. She won't permit Andrew 
to have a pacifier, regarding them as 
old-fashioned and unhygienic, though 
he does have a silver-mounted teeth- 
attempt is 


ing ring to chew on. No 


made to prevent him thumbsucking 


Apart from an hour's break when 


he is brought indoors to be fed, 
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“Oh-h-h!” You'll exclaim when you see it. For “Flair” 
is the most beautiful thing that has ever happened to a 
kitchen. Incredibly lovely. And so filled with easier-cook- 
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your kitchen! 





(1) Sits on a cabinet. Slides 
into place of your present 
range. Base cabinet optional 
at slight extra cost. Ask your 
Frigidaire Dealer about spe- 


your 
home 


cial cabinets to match 
kitchen. Flatter your 
with “Flair!” 





(3) 30” single-oven models 
and 40°’ double-oven 
models, all 62!;,” high in- 
cluding base cabinets. Roomy 
utensil storage space in all 
cabinets. Choice of 4 dif 
ferent models in all. In white 
only. 


(2) New “Comfort-Height”’ 


cooking top slides out of 
sight. Disappears under spe- 
cial cover for neat, trim, 
flush-with-cabinets beauty 
At new, scientific “comfort” 
height. Full-size. Accommo- 


dates all utensils. 


NOTE: If you’re building a new home and want built-in range equipment, 


Frigidaire makes a full line of built-ins. 


FRIGIDAIRE 
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Frigidaire! 


“Flair” is an entirely new idea in 
electric ranges! “Flair” is dif- 
ferent. “Flair” is beautiful. 
“Flair” is immensely practical 

and uniike any range you've ever 
used or seen! No other range has 


ever offered you so muc h! 


“Flair” is a knock-out! A superb, 
revolutionary design lets you add 
new glamor to your kitchen with 
all the 
move-ability of 


installation ease and 
an ordinary 
“Flair” 


moved in to the very space left 


range. In fact can be 


by your present range. No added 
wiring. No carpentering. 


With ‘’Flair’’ you'll cook without 
stooping with “see-level” ovens and all 
controls at eye level 


With ‘Flair’, you'll cook at new com- 
fort height on a roomy, full-size cook- 
ing top that slides out of 
you're not using it 


sight when 


With “Flair’ you'll bake, roast and 
broil with new ease. 
design oven doors glide up, out of the 


Exclusive, new- 


way. It's so easy to put foods in and 
take them out! And so very easy to 
keep clean as new! 


With ‘‘Flair’’ you'll cook in new 
beauty. Oven brilliantly 
lighted. Control panel lights up. Whole 
oven front and cooking top are flooded 
by full-width fluorescent lighting 


interiors are 


With ‘Flair’ you'll cook with new 
automatic features. Models with auto- 


matic oven cooking, automatic roasting, 


automatic surface cooking without 


watching. Many other sensible and con- 


venience features you'll enjoy using. See 
the exciting “Flair” at your dealer’s 
today 
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Andrew spends most of his time out- 
side in the palace garden, even in poor 
weather. The result has been to give 
him a healthy. apple-cheeked com- 
plexion. His features stamp him un- 
deniably as a Windsor: he is the spit 
image of both his mother and _ that 
other typical Windsor, the Duke of 
Gloucester, the Queen’s uncle. He has 
the Windsor nose, chin and forehead, 
the rather wide Windsor mouth, and 
even the family’s short stubby fingers 
Only his penetratingly blue eves are 
a heritage from his Greek-born, sailor- 


prince father. 


The Queen dons an apron 


Almost attentive as any of the stafl 
is Andrew’s sister Anne. Her lessons 
over for the day, she races from the 
nursery schoolroom to the palace 
grounds, to wheel his carriage around 
the garden. Such attention involves a 
sacrifice she must forgo the five 
o'clock children’s westerns that are het 
favorite TV diet. 

Six o'clock is Andrew's bathtime 
a signal for the Queen, if she is at 
home, to come hurrying up to the 
third-floor nursery suite. The baby ts 
bathed in the day nursery. in a small 
rubber bath mounted on a collapsible 
stand. The water for the bath has to 
be carried from the adjoining bath 
room in an enamel bucket, with its 
temperature carefully tested by a float 
ing thermometer, before Andrew ts 
popped in. Sometimes Elizabeth puts 
on an apron and bathes the baby her 
self. with Anne lending a hand. Fven 
Prince Philip has been known to join 
them on occasion 

Contrary to much that has been 
written about him, Philip ts an atten 
live father. Much of his spare time its 


spent with the children. He has taught 


both Charles and Anne to swim, and 
he has taught Charles the rudiments of 
shooting and handling a boat. On 
vacations at Balmoral, he takes the 
two camping with him, cooking sup 
per over an outdoor fire and spending 
the night rolled in sleeping bags. At 
Windsor, more than once, he has join 
ed them in boisterous games of cow- 
boys and Indians 

But Philip does not spoil the chil 
dren. Once, when Anne threw a tan 
trum at being told to put on an extra 
sweater, he picked her up and admin 
istered a sound spanking 

He was almost boyishly exuberant 
over the birth of Prince Andrew. He 
rushed upstairs without waiting for the 
elevator, to tell Anne she had a new 
brother, ordered champagne for the 


staff, then dashed back downstairs 





with a huge bouquet of white roses 
and carnations for his wife 

Palace officials are tight - lipped 
about the methods adopted for the 
birth of the royal baby, though John 
Peel, the bushy - browed obstetrician 
who supervised the birth, is on record 
as saying that he believes in natural 
childbirth, but not in the cult” of 
Natural Childbirth with a capital N 
which he regards as a great deal of 
nonsense 

Peel normally uses drugs of the 
antihistamine group to check morning 
sickness in the early stages, is quick to 
put mothers on a diet particularly 
cutting down salt if he finds they 
are gaining too much weight, and is a 
firm believer in the use of anesthetics 
during delivery (usually pethidine plus 
gas and air or trilene) 

He does not usually recommend 
prenatal exercises, as he did for the 
Queen, unless there is a sound reason 
He likes his mothers to be on their 
feet again within forty-eight hours of 
birth, though he prefers them not to 
resume the normal everyday round fot 
at least ten days 

As any father must. Philip formally 
registered the baby’s birth, though he 
did not have to go to the registrar's of- 
fice to do so. The registrar for West- 
minster, William Prince, in black 
jacket and striped trousers, came. to 
him, and Philip signed the entry 
No. 194 in the red-bound register, 
immediately beneath one which re- 
corded the birth of a son to a builder's 
labore! 

Until the registrar’s call at the 
palace, a month after the birth, the 
baby’s names had been kept a strict 
family secret. Even royal servants 
didn't know they'd guessed “Prince 
James.” Like many parents, Elizabeth 
and Philip in naming their new son 
fell back on time-tested names from 
both sides of the family Andrew, 
after Philip's father; Albert, after 
Elizabeth's: Christian, after the kings 
ot Denmark from whom Philip is de 
scended: and Edward, after the Queen's 
great-grandfather, Edward VII. 

The birth of Prince Andrew has 
meant an increase in the palace nurs 
ery staff. With Mrs. Anderson kept 
busy with the new baby, the Queen has 
hired June Waller, a twenty-six-vear- 
old, hospital - trained nursemaid. to 
look after Anne. But June also helps 
out with the baby. The palace has no 
laundry of its own. though Philip has 
long argued in favor of one. Indeed, 
the nursery does not even boast a 
washing machine. So while most of 
the clothes and bed linen go out to be 


laundered, one of June’s tasks is to 
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hand-wash the soiled diapers and hang 
them to dry on the old-fashioned pul 
ley-operated clothes horse which is sus 
pended from the ceiling of the nursery 
kitchen. 

The nursery is a litthe world of its 
own kitchen, bathrooms, two bed 
rooms and the day nursery. Counting 
Mrs. Anderson and June, it takes a 
staff of eight to run it, including two 
footmen, three housemaids and Kath 
erine Peebles, the Scots-born governess 
who gives Anne her daily lessons 
About once a month, Wilfred Percy 
Sheldon, the arrow-straight) six-footer 
who is physician-in-charge of the chil 
dren’s department at London’s tamed 
King’s College Hospital. calls at the 
palace for a medical check on the 
baby 

Making way for Andrew has also 
involved a major switchround in the 
nursery suite. Charles, who was twelve 
in November, has moved out entirely 
and now has a room of his own at the 
front of the palace. Anne has moved 
into Charles’ old room, taking along 
her pink-painted bed and duck-shaped 
bedside lamp. Andrew has taken over 
Anne's room, with its walls of duck 
egg blue and its window drapes of gay 
flowered chintz 

Andrew sleeps in the same old-fash 
ioned cot that both Charles and Anne 
used as babies a canopied creation 
of pink frills and blue ribbons on a 
cream-painted stand. The Queen, de 
spite her sizable income and _ private 
fortune, is economical in private life 
Many of the clothes Anne wore as a 
baby were hand -me-downs— trom 
Charles. Some have now passed to 


Andrew 


Was something wrong? 


Andrew is a healthy, robust baby 
and has gained weight rapidly. Until 
official photographs of this plump 
healthy child were released last 
\ugust, however, there was much 
whispering in rumor columns that the 
Queen's delay in showing him to the 
world indicated something was wrong 
‘Why hide him from the public?” ask 
ed one British newspaper. (Rumors 
about royal offspring aren't new. As a 
youngster Princess Margaret was the 
subject of a fantastic story that she 
was deaf and dumb.) 

Behind the stories about Andrew 
was the fact that only one set of photo- 
graphs of him had been released for 
publication by the time he was five 
months old. There was a_ similar 
clamp-down on news about him. “He's 
doing fine.” palace officials comment- 


ed, and declined to elaborate. Charles, 
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Be an adventuress in colour! Spice your kitchen 
with the zing of Chinese Red Dominion Vinyl 
Tile on the floor. This exclusive Dominion “Cata- 
logne” pattern is as Canadian as the tile itself. 
Developed from an early rug design, “Catalogne” 
is endearingly “traditional” yet cooly modern. 

With its high colour-and-pattern interest, and 
low-work factor, 
nearest thing to perfection in smooth-surface 
floorings. Made of vinyl asbestos, it belongs in 
normally difficult places like damp basements 
...yet its modern appearance makes it absolutely 
right for all rooms. And it’s a 
well” champion priced for down-to-earth budgets. 

Choose Dominion Vinyl 
tinctively different pattern lines — Catalogne as 
shown, quiet Jaspé, and Caprice, the novel 
spatter pattern. 
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by contrast, had been photographed 
five times before he was three months 
old. Anne’s christening ceremony was 
filmed for television. But the only pic 
tures taken of Andrew’s christening 


by Anthony Armstrong-Jones were 
reserved for the roval family’s private 


album 


The lack of news about the new 
baby lay solely in the firm determina- 
tion of his parents that their third 
child should not be treated as film- 


star baby. They realized that the early 


upbringing of their two older children, 
with all its attendant publicity, was an 


error. They have tried to offset it by 


sending Charles to boarding school 


where, most of the time, he is safe 


from the attentions of reporters 


Within the framework of the unique 
position they occupy, the Queen and 


Philip strive to give their children as 


normal an upbringing as_ possible 


Charles, for example, travels to and 
from his school at Cheam not in one 
of the royal cars, but by ordinary train 
Anne is restricted to 


and school bus 


week spending 


thirty-five 


cents a 


who takes pride 
in being original... 
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At play, at every activity, Anne 
ing their baby vears. Elizabei egrets 
out of the limelight; and Andre is bein 


money. When Charles wrote home for 


a toy sailboat, the Queen phoned the 


school first to make sure the othe 


them. At Cheam, Charles 


folds his 


boys had 


cleans his own shoes, own 


clothes when he goes to bed at night, 
and has hands checked 


his face and 


for cleanliness by the matron before 
breakfast each morning 
History shows that the childhoods of 


royal youngsters have not always been 
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1 with publicity dur 


noved her children 


the happiest days of their lives. Often 
they have been raised to a stereotyped 


pattern, emotionally divorced from 


their parents, prisoners of a nursery 


regime that had no counterpart in 


ordinary life. The Queen’s grandfather 
who became King George V, was still 
boy after he 


Her 


summons to the 


being treated as a small 


had grown to manhood father 


in turn, dreaded a 


paternal study. Even Prince Charles, 





as a very small boy. was trained in 


the nursery to shake hands with his 


and 


12 


parents Anne was taus 


a curtsy whenever she 


mother’s room 


Such stufly conventions have now 


been thrown out the windows 


For Prince 


nursery 


Andrew, the Queen and he 


1 


husband p 


an an poringing as far re 


moved as possible from the 


spotlight that beats so fiercely on the 


rest of the royal family the sort of 


they would have given 


uporinging 


Charles and Anne from the start had 


they known then what they know now 


It is a bold experiment. The 


news 


papers, visualizing young Andrew as 


an additional character in the longest 


running serial in publishing history 


can hardly be expected to welcome it 


But if it works, the day will come 


when the young prince can go out and 


about to stores and restaurants 


theatres and sports events without 


fuss or formality, unheralded, unrec 


ognized. If the experiment succeeds, it 


will be another step forward in_ the 


democratization of the monarchy. END 
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No...The Bible Is NOT 





Catholics have a genuine love and respect 
for the Bible. It could not be otherwise, 
for the Catholic Church is the Mother 
of the Bible 

But we do not agree with the modern 
theory that the Bible is the one and only 
source of religious truth. 

The Gospel of St. John, for example, 
says: “...there are many other things 
which Jesus did which are not written 
in this book.” And St. Paul said: “Stand 


fast; and hold the traditions which you 


have learned, Ww hether by word, or by our 
2:15). 
Christianity began with the coming of 
Christ—not with the writing of the Bible 
And Christ had established His Church 
which St. Paul called “the pillar and 


mainstay of the truth”. 


epistle” (2 Thessalonians 


.long before any 
of the books of the New Testament had 
been written. The Savior did not com- 
mand us to read anything, but He did 
command us to hear His Church. 

This does not mean, of course, that the 
Bible is not extremely valuable. It does 
mean, though, that the Bible is not... 
and was not intended to be... the sole 
source of Christian teaching and belief 
The Church had existed 1600 years, in 
fact, before the theory was advanced that 
the Bible should be the sole guide to 
Christian believers. 

Early century Christians never saw the 
complete Bible. It was 400 years after 
Christ died before the books of the Bible 
were assembled into their present form. 
And it was 1400 years before printing 
was invented and the mass distribution 
of the Scriptures became possible. If 
Christ had intended the Bible to be the 
sole guide to His teaching, would He 
have allowed this delay — permitting 
millions of people to die in ignorance of 
the printed Word? 


SUPREME 


Our Sole Guide! ' 


~~ v 





The answer is, of course, that Christ 
established His Church to carry on His 
mission and spread His teaching. And 
while the Bible is the inspired Word of 
God, there are certain truths taught and 
exemplified by Christ which it does not 
record ... which will be found in the life, 
practice and teaching of Christ’s Church 
—traditions dating back to the days of 
the Apostles and ante-dating the printing 
of the Bible. 

If you have a genuine love for the 
Bible, you should learn all you can about 
it and how it must be understood in re- 
lation to the teachings of the Church 
These and many other interesting facts 
are discussed in a pamphlet which we 
will send you in a plain wrapper. And 
nobody will call on you. Write today — 
ask for Pamphlet No. CH-32 
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FALSE TEETH 


With More Comfort 


FASTEETH, a pleasant alkaline (non-acid) 
powder, holds false teeth more firmly. To eat 
and talk in more comfort, just sprinkle a 
little FASTEETH on your plates. No gummy, 
gooey, pasty taste or feeling. Checks ‘plate 
odor” (denture breath). Get FASTEETH at 
drug counters everywhere. 


Woman Relieved 
of Agonizing ITCH 


"I nearly itched to death for 7'z years. Then I 
discovered anew wonder-working creme. Now 
I'm happy," writes Mrs.D.W ard of Los Angeles 
Here’s blessed relief from the torture of itch in 
women, chafing, hemorrhoids, rash & eczema with a 
new amazing scientific formula called LANACANE. 
This fast-acting, stainless medicated creme kills 
harmful bacteria while it soothes raw, irritated and 
inflamed skin tissue. Stops scratching and so speeds 
healing. Don’t suffer! Get LANACANE at druggists! 
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chatelaine crafts 


BABY WILL TAKE 
TO GIFTS YOU MAKE 


Knit this light. cosy sacque, bonnet, 
mitts and bootees set (left and above ), 
in either infant- or six-month size by 
a mere change of wool. It’s an exclu- 
sive CHATELAINE design by Newlands 
Harding Hand Knitting Yarns, in 
raised diamond pattern, with scalloped 
edge and ribbed trim for snug fit. 
Complete instructions for four-piece 


set, 35 cents. Quote order No. A-165 





Spotty the puppy can be made of any washable polka-dot material. Just twelve 


inches long, he is small enough for baby hands to grasp, adds a gay note 


to the nursery. Pattern and instructions, 25 cents. Order No. A-167. 


Pat-a-cake kitten (above right) for the nursery has white felt body with pink 
felt trim on paws and ears. Embroidered face is safe for baby to play with. 
About seven inches in height. Kitten is easy to assemble and decorate 
Pattern for cutting-out and sewing instructions, 25 cents. Order No. A-166. 


Order from WANDA NELLES, CHATELAINE CRAFTS EDITOR, 
CHATELAINE, 
481 UNIVERSITY AVENUE, 
TORONTO 2. 























Angel Face makes all the difference. Left: Pink Angel Face. Right: Natural Angel Face. Select your correct shades from the chart below. 





Now you can Change your skin tone to look 


lovely in any fashion colour with 


Pond’s Newb gel Face | 


Now! Make fashion’s most fabulous colours your most 
flattering colours! How ? With new Angel Face by Pond’s, 
the only compact make-up with cosmetic silicones. Pre- 
cious cosmetic silicones let Angel Face change your skin 
tone... make possible softer, subtler shades ... prevent 
-kin moisture from discolouring them. And cosmetic 
silicones actually capture light to give your skin a lovely 
radiance! You'll never look “made-up” in new Angel 
Face—it vives a beautifully natural effect, yet smoothly 
conceals little freckles and flaws. Now look lovely in any 
colour with new Angel Face by Pond’s! 
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CHOOSE YOUR OWN LOVELIEST SHADES RIGHT HERE 








Pond’'s costume-complexion shade selector 


costume colours fair skin | rosy skin natin skin] ads 
POND'S ANGEL FACE SHADES 
reds-pink vory natura natura | tawny 
t 
ngeé « golde golden | bronze 
T 
se natura vory pink | blushing 
browns-black pink vory blushing | tawny 
ite ta blushing | tan 

















> 






New complexion beauty! Angel Face. the finest 
powder and foundation in-one, ready for you in 
the delicate pink Date Case—just $1.00. Also in 

the blue and gold vanity box 


just 69¢ 














Wai , 


“How about Peter?’ 


After nearly nine months of pondering, you finally pick the names. Peter for a boy 
Judith for a girl. 

Once your baby arrives, it won’t take your doctor long to name the most suitable 
formula milk for him. Today many doctors prescribe ““Farmer’s Wife’’ because only 
these specialized infant formula milks offer five 
feeding need. 


varieties . . . to allow for individual 

Then too, your doctor knows from experience, how well the babies in his care 
generally get along on a Farmer’s Wife formula .. . chalking up steady weight gains, 
with few feeding upsets. 


So write down the name “Farmer’s Wife” too! Ask your doctor to prescribe one of 


the five specialized Farmer’s Wife Infant Formula Milks, when Peter . 
Judith ... arrives! 


. or possibly 


Farmer's Wife Gs 


CANADA'S PREMIUM INFANT FORMULA MILKS 






Pa Whole Milk e« Partly Skimmed Milk e¢ Skimmed Milk 


Instant Prepared Formula ¢« Instant Prepared Formula 
/ MA ‘ilk INSTANT 


PREPARED 
» FORMULA 


Oly Drepered for iatant 
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YOUR CHILD 








Why children 
cut up when 
company 
COlM1EeS 


@ Louise Bradford was not quite ready 
for her guests when she heard the car 
in the driveway. David, the baby, was 
lying face down on a mat in the living 
room, making swimming motions with 
his legs and arms. Anne, who was 
four, was having difficulty standing 
still while her mother brushed her 
hair. Louise herself had not had time 
to change. 

“Run along and open the door,” she 
said to Anne. The little girl skipped 
down the hall, her mother following. 

Louise’s mother and Aunt Nell, who 
was visiting her, came into the bun- 
galow. There was scarcely time for 
greetings before the two older women 
were kneeling on the rug beside David, 
exclaiming by turns, “Isn't he a dar- 
ling?” “What a healthy baby!” “Louise, 
his eyes are just like yours.” Aunt Nell 
put a package on the floor. It was 
wrapped in yellow tissue paper with 
a crisp Cellophane bow at one cornet 
David’s arm, as it waved about, hit the 
bow, making a pleasant rustling sound. 
He wriggled forward to investigate the 
exciting new object. 

“Look at him,” cried Aunt Nell. 
‘He knows it’s for him. Oh, you dar- 
ling baby. I'll unwrap it for you.” She 
removed the ribbon and paper, open- 
ed the box and brought out a blue 
handmade sweater. David rustled the 
paper while Louise and her mother 
admired the sweater. Anne stood a 
little to one side, saying nothing 

“Will you two excuse me a minute? 


Louise asked. “I want to change my 


dress.” The women hardly heard the 
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By MARGUERITE W. BROWN 


Institute 


of Child Study, University of Toronto 


question so busy were they watching 
David. 

Louise went down the hall to her 
bedroom. For the moment the house 
was at peace. She lingered over her 
dressing and took time to do her hair 
and put on make-up. In the midst of 
this serenity, an odd shuffling sound in 
the hall surprised her. She turned 
from the mirror to see Anne stagger- 
ing into the room carrying David. 
“Why Anne,” she cried, dropping her 
lipstick and rushing to take the baby 
“Anne, dear! You mustn’t carry David 
like that. He’s too little.” She stood 
holding the baby, looking down at het 
daughter. 


Be happy for me 


Anne’s face was troubled and she 
gave a deep sigh. “Why did you do it?” 
asked her mother. There was no an 
swer. Louise put her arm around the 
little girl and drew her over to the 
bed. Anne nestled against her. “They 
want to be happy for David,” she 
said, “and I want them to be happy 
for me.” 

Anne was an unusual little girl in 
some ways. Few children of this age 
are so clearly aware of their feelings, 
can express them so well, or are able 
to do anything positive in handling 
their difficulty. Some children in simi 
lar circumstances would tease David, 
step on his hand, or run off with the 
wrappings he was playing with. The 
baby would cry, and the little girl 


would be scolded. She might then 
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throw a temper tantrum, be sent to 
her room, and on her return be whiny 
and disagreeable. The visit would be 
spoiled. We can imagine the conver 
sation of the two women after their 
departure. “Louise has her hands full 
with that Anne. She is such a mean 


and difficult child.” 


It would never occur to a person 
who talked that way that she might 


be to blame for Anne’s misbehavior. 


Don't show favoritism 


Let us suppose that, after the first 
viewing of the baby, the grandmother 
or the aunt says to Anne, “Your 
mother tells me that you are going to 
nursery school. What do you do 
there?” Or, “I hear you have a new 
turtle. May I see it?” Or, “Let's go 
and see what flowers you have in the 
garden.” Anne will respond happily at 
this point because she has not become 
upset. She will probably talk, bring 
out a doll for the visitors to see, and 
later even help show off David 

As Anne receives attention on many 
occasions from many persons she 
learns that, although David is interest 
ing to people, she is too. Because she 
is accepted, she can accept others. As 
time goes on she and David together 
enjoy associations with adults. Thus 
good feelings grow, and the stage ts 
set for becoming the kind of person 
we describe as “getting along well with 
people” or, “having good social rela 
tions.” 

We can imagine the opposite result 
when there are many repetitions of an 
gnored child) misbehaving because 
she wants attention and fails to get it 
It is not, of course, only a little girl 
with a new baby brother who may be 
ignored. It may be a boy with a pretty, 
talkative, older sister. It may be the 
niddle child. Whoever it is. what hap 
pens is the same. The boy (if it is a 
boy), seeing his sister showered with 
attention while he is left out, feels that 
she is standing in his way, and he 
learns to dislike her. Good brother 
ister relations are made more difficult 

In addition to disliking his sister, the 
oy also learns to dislike adults. Hence 
instead of visitors helping him to like 
and trust more adults, they foster in 
the boy negative. and even hostile, feel 
ings toward adults. How serious this 
can be is apparent if we look ahead 
to his entering school and still not lik- 
ng or trusting grownups. It will be 
vard for his teacher to gain his con- 
lidence and, in consequence, his school 
idjustment will be difficult. 


There is a child of another type 





Baby foods...every meal...every day 





STRAINED 
BABY 
FOODS 






HIGH QUALIT 
pPROTE! N 






Hold him tight—that baby of yvours—for he needs you so very much: vout 
love. Vou! veuldance. Vou! choice ol today’s baby foods. ; 

And never in the history ot motherhood has it bee nso bnvitinely 
conventent to do the rivht thine for your baby. For with Tleimz Baby 
Foods vou confidently prepare meals vou know are evervthing they should 
be—nutritious. tasteful. complete—giving you the time you need for 
the love he needs. ; ; 

You and your baby will enjoy the convenience of Heinz Baby Foods 


— UCT Y meal...every day. 





THE GOOD THEY DO YOUR BABY NOW—LASTS A LIFETIME 
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‘The 


tender 





“ad 
ss 


jit Babys Own Shab | 
Sy 
Gentle as a mother’s tender touch—that’s 
Basy’s Own Soap! It’s the special soap for 
baby’s soft, delicate skin. BABy’s Own Soap soothes 
as it cleans. That’s because it’s made with skin- 
softening Lanolin for extra gentleness. Mother and 


baby agree that Basy’s Own clean, fresh scent 
really lasts! Get several cakes today! 


Baby’s Own Oil 
Protects against burn- 
ing irritation of 
continuous wetting. 
Helps heal diaper rash. 





Baby’s Own Powder ae | 
Keeps baby sweet from 


change to change. Pro- lady's (we 


tects tender skin Powort { 


against irritation while } é 
it helps prevent am- 
monia diaper rash. all 
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who is not naughty, but quietly with- 
draws when visitors pay a great deal 
of attention to another member of the 
family. She perhaps lolls on the ches- 
terfield, sucking her thumb. She may 
go off by herself, pulling at her sash. 
Visitors say she is shy and then forget 
about her. Such a little girl needs more 
understanding than one who will hit 
her brother. The child who hits is 
working off some of her feelings, even 
though her method is poor. The child 
who withdraws has her feelings bottled 
up, and although she does no damage 
to the baby, she does a great deal of 
damage to herself 

She. too, needs to feel accepted and 
liked. But whereas children of a more 
outgoing disposition will respond if 
given an opportunity, this one needs 
more understanding, patience and 
thought before friendship is establish- 
ed. It is often necessary to wait for 
such a child to feel at home with a 
stranger—or even a grandmother. In 


addition to waiting, one may need to 





QUICK-TRICK 
When hanging out the wash in 
cold weather, wear rubber gloves 
over your fabric ones. This keeps 
the fabric gloves dry and pre- 
vents them trom freezing and 
sticking to the clothesline. 


R. V. Smith, Saint John, N.B. 





be ingenious in order to draw out the 
child. If the visitor can produce from 
her purse something that arouses curi- 
osity, the interest may be greater than 
the shyness and the child comes out of 
her shell. If the guest begins playing 
with toys in the room, the little girl 
may come forward and begin to play 
too. However it is done, the message 
to be put across is: “I like you. I want 
to have fun with you.” A little thought 
makes it clear that the shy child, even 
more than the outgoing one, needs to 
like and trust adults. 

In our original story Anne spoke for 
all children when she said: “I want 
them to be happy for me.” If we, as 
adults, will listen to this message and 


act upon 


t, our relations with chil- 
dren can be more meaningful. Instead 
of being interested only in the cute 
friendly children who amuse or de- 
light us, we can approach each one 
with the thought: “What does this 
child need from me? How can I make 
our time together so pleasant that it 
can help him toward liking and getting 


along well with other people?” — END 








( Advertisement) 





ALFRED PELLAN... 
distinguished Canadian paint- 
er, created the iridescent 
burst of fireworks on the Jan- 
uary 28 cover of Maclean’s. His 
Feu d’Artifice is the first in a 
new series of original works 
commissioned by Maclean's 
from Canadian painters. On 
sale at newsstands January 1/ 
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YOUR 


CHILD 











WHAT WILL YOUR NEW BABY 


LOOK 


When I hear people say that every 
baby is beautiful to his own mother, 
I think of all the young mothers I have 
known who were appalled by the first 
appearance of their infant and foi 
no good reason. Actually, the little 
oddities of appearance and behavior 
common to newborns usually dis- 
appear within a few weeks, and many 
mothers worry needlessly 

Sometimes infants are born with 
fine hair, called lanugo, covering a 
large area of their bodies. Mothers 
wonder fearfully if this will persist. 
The answer is: it won't. This fuzz, as 
well as the black hair that sometimes 
covers much of a baby’s forehead, will 
be shed. 

A baby may be born with a thick 
thatch of black hai or no hair at 
all and you can’t tell from either 
state what his permanent hair will be 
like. Usually a baby loses a great deal 
of his first hair, especially at the back, 
but it will grow in again 

It is quite common for a new baby 
to have a little pale-red flat spot on 
his skin, most often either at the nape 
of his neck, over the bridge of his 
nose where it joins his forehead, oF 
on his eyelid. This spot, sometimes 
called a “storkbite.” nearly always dis- 
appears before he is a year old. It re- 
quires no treatment. 

You don't need to worry about 
whether your baby is tongue-tied. In a 
young baby the fold of tissue that 


connects his tongue to the floor of his 


LIKE? 


mouth is normally very near the tip of 
his tongue. But as he gets older. the tip 
of his tongue grows forward. It is very 
rare indeed for a baby to be tongue 
tied, and even if he is. nothing needs 
to be done about it until he is at least 
a year old. Movement of the tongue 
is Not important in nursing 

\t first the “white” parts (the scleras) 
of a baby’s eyes are decidedly bluish, 
but this is what you should expect and 
they usually become white in a few 
months. The colored parts of his eves 
(the iris) are a peculiar greyish-blue 
at first, but that does not necessarily 
mean that he will have blue eves 

Usually for the first few weeks he 
does not produce tears. Later on when 
he cries, most of his tears run down 
his lacrimal ducts into his nose. Oc- 
casionally these ducts are not open at 
first and then all his tears run down 
his cheeks. However, in nearly all of 
these babies, the ducts open within a 
few months. If by chance they don’t, a 
medical eye specialist can easily relieve 
the trouble 

\ new baby’s eves often do not act 


together for the first month and they 





By ELIZABETH 
CHANI 
ROBERTSON, MD 


Canadian specialist 
in 


child-health research 














Give her a head start with PABLUM 


You have great plans for this busy in your little one’s mouth, and the 
little beauty. Trust Pablum Baby wide selection adds interesting 
Cereals to help your plans along. taste variety to mealtime. 

Proven Pablum Cereals have been 
first choice in baby’s first solid 
food for over 25 years. By now 
Canadian doctors can point to a 
whole generation of babies as liv- 
ing proof of Pablum’s nutritional 
baby bonus. 


Of course Mead Johnson makes 
sure that the five Pablum Baby Pablum Baby Cereals. 
Cereals you feed your baby today 
are the last word in infant nutri- 
tion. They supply an abundance PABLUM 
of the vitamins, iron and other 
minerals your baby needs for enn” ‘a 
normal, healthy development. j Baby Kf 
They're pre-cooked, instantly pre- i #(ereals die 
pared, easily digested. Baby- ee" iy 


smooth Pablum Cereals feel good 
PABLUM is made only by MEAD JOHNSON 


But above all, only Pahlum Baby 
Cereals can show mothers visible 
proof of their nutritional excellence. 
Look at today’s active, attractive 
teens-and-twenties, and you're look- 
ing at many of yesterday's Pablum 
habies. Make sure your baby gets 
the same head start on health wiih 

















Rice - Mixed - Barley - Oatmeal - Protein 
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shave lady? 
don’t do it! 


Cream hair away the beautiful way 


with new baby-pink, sweet-smelling Neet 
nasty razor stubble! 


legs to new smoother beauty, and next time for that faint downy 


No hii 


fuzz on the face. why not consider Neet? 
Goes down deep where no razor can reach 
to cream hair away the beautiful way. 


you ll never have a trace al 
Always to neaten underarms, everytime to smooth 


Es. 


PR GR 





ie 
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“You will realize that your baby is just as beautiful 


as you had hoped. Or at least, he will be very soon” 












hot iron 
patches 
for 
all 

| mending 


Here’s the modern answer to all 
fabric repair and garment patching 
problems. 

Bondex Press Patches, convenient, 
reliable, offer the greatest selection 
of colours, sizes and types at the 
most economical prices available. 
Ask for Bondex at your favorite store. 


J. & P. Coats (Canada) Ltd., Montreal 


Registered users of Johnson & Johnson's Perma el 
Trademark Bondex 


Science Now Shrinks 
Piles Without 
Pain or Discomfort 


Finds Healing Substance That Relieves Pain 
And Itching As It Shrinks Hemorrhoids 


Toronto, Ont. (Special) — For 
the first time science has found a 
new healing substance with the 
ability to shrink hemorrhoids and 
to relieve pain and itching. Thou- 
sands have been relieved with this 
inexpensive substance right in the 
privacy of their own home without 
any discomfort or inconvenience. 

In case after case, while gently 
relieving pain ac tual reduction 
(shrinkage) took place 

Most amazing of all—results were 
so thorough that sufferers made 
statements like ‘Piles have ceased 
to be a problem!” 

The secret is a new healing sub- 
stance (Bio-Dyne)—discovery of 2 
famous 3cientific institute. 

Now this new healing substance 
is offered in suppository or ointment 
form called Preparation H. Ask for 
it at all drug stores—money back 
guarantee. 





MENSTRUAL 
PAIN 


Midol acts three ways to bring relief 
\ten menstrual suffering. It relieves 
cramps, eases headache and it chases 
the “blues.” Dora now takes Midol at 
the first sign of menstrual distress, 


ras 
Do fp 


WITH 


MU 
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MUSTEROLE 


brings fast, 


soothing relief 
from the miseries of 


CHEST COLDS 


When you feel miserable with a 
chest cold, just rub on Musterole. 
Nothing beats Musterole’s modern 
formula for loosening bronchial con- 
gestion... its oil of mustard, cam- 
phor, salicylates eases aching chest 
muscles and opens nasal passages 
so you can breathe easily again. 

Available from your druggist in 
tubes and jars in child’s mild, 
regular and extra strength. Stain- 
less. Ask for Musterole. Satisfac- 
tion or your money back. 





may not do so for several months. 
Your doctor will check to make sure 
your baby’s eyes are developing nor- 
mally when he examines him at regu- 
lar intervals. 

His legs are bowed at first but this 
does not persist. His feet may appeal 
flat, but this is because pads of fat are 
filling in the hollows of his arches. In 
most cases his arches appear as he 
grows. 

A baby’s head is often a bit deform- 
ed — the result of his passage through 
the birth canal but usually it soon 
regains a normal shape. A few babies 
develop an area of thickening of their 
skull bones which persists for some 
months or even longer, but eventually 
it disappears. And of course the baby 
is born with a diamond-shaped “soft 
spot” on the top of his head. The 
fontanel, as it is called, consists of a 
membrane almost as tough as leather 
bridging the space between four of his 
skull bones and covered by his scalp 
on the outside. The membrane is grad- 
ually replaced by bone, which grows 
in from all sides. Consequently, you 
don't need to worry about injuring his 
brain when you wash the top of his 


head during the membrane period. 


Some changes to expect 


A few days after he is born his skin, 
especially that of his hands and feet, 
may peel. This is normal and quite 
temporary. 

About this time, too, most babies 
develop numerous whitish-yellow pin- 
head-sized spots on or around their 
noses. These are merely obstructed oil 
(sebaceous) glands. They also dis- 
appear without treatment. If, however, 
there is some redness around such a 
spot or if there is a spot larger than 
the others, you would be wise to tell 
your doctor about it. 

You may notice that your baby’s 
jaw trembles at times. This is normal. 
If he is a vigorous nurser, especially 
at the breast, he may develop little 
blisters on his lips. They don’t seem 
to bother him at all and don’t need 
any special care. 

Often babies hiccough after their 
feedings, especially in the first few 
weeks. This doesn’t mean your baby is 
having indigestion — all babies do it. 

All young babies sneeze frequently 


and it’s a blessing they do, because 


this clears out their tiny nasal pas- 
sages. It doesn’t mean that they are 
catching a cold. Often they sneeze 
when you snap on the light in their 
rooms. They often make little grunt- 
ing noises when they breathe, especial- 
ly when they are wakening. This is one 
of the reasons why it is best for a 
baby not to sleep in your room at 
night the baby will be fine, but you 
will lose your sleep. 

About half of all newborn babies, 
both boys and girls, develop some 
swelling of their breasts and a little 
watery-looking milk (witch’s milk) may 
ooze out of them. Don't do anything 
about this. It usually disappears within 
two weeks; it may last longer. If you 
squeeze or massage their breasts, they 
may become inflamed. 

The umbilical cord at the navel usu- 
ally dries and falls off sometime be- 
tween the sixth and tenth day. Until 
this has happened and until the navel 
has dried, give your baby sponge 
baths. If by any chance the navel stays 
moist or looks red, call your doctor 
about it 

Many babies have a small weak 
area or hernia at the navel and a little 
lump, varying in size from that of the 
tip of your finger to that of a small 
walnut, appears. Usually this lump be- 
comes smaller within the first year, 
and it causes no trouble. Some doctors 
treat such lumps by holding the sides 
of the navel together with adhesive. 
Others think they do better without 
such treatment. Once in a long while 
such bumps remain really large and a 
relatively simple operation is needed 
to cure the hernia. 

During his first month, it is prefer- 
able to keep baby’s room reasonably 
warm (about 68F in the daytime, 
about 65F at night). Even so, his 
hands and feet may be a little cooler 
than the rest of his body. This is nor- 
mal and does him no harm. In fact, if 
you keep his hands and feet really 
warm, the rest of his body will be too 
hot. 

It’s weil to know, too, that the skin 
of a normal young baby usually looks 
mottled and purplish when exposed to 
the air. 

When you know what these little 
idiosyncrasies are, and that nearly all 
of them will disappear with time, you 
will realize that your baby is just as 
beautiful as you had hoped. Or at 


least, he will be very soon. END 
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ARE WOMEN LOSING 
THEIR FEMININITY? 


Continued from page 27 


instances, are not feminine. This, in 
turn, arouses the tensions and conflicts 
that become self-destructive. 

These women become the victims 
of what has been aptly called “the 
tyranny of the shoulds.” They see 
themselves only in comparison to an 
unrealistic. idealized version of what 
a woman should be. should feel, 
should do. Vhey are not sure about 
what they actually do feel, and there 
emerges a chronic state of dissatis- 
faction for which they blame their 
parents, husbands, children. society 
and themselves. Unable to accept 
themselves as they are. they make con- 
stant demands upon themselves: “I 
should 

Why and how has this tyranny, this 
mythology taken such a hold on 
women? Down through the ages cer- 
tain roles were assigned to women 
for many reasons: custom, conveni- 
ence, a necessity for the division of 


labor, limited opportunities and limit- 


14 Through even the busiest days of a little lady, 
easy-care Arnel fashions will stay fresh, neat and 
wrinkle-free. And after the party Arnel washes, 
dries and irons quickly and easily. Illustrated above 


from left to right: 


Arnel and cotton check blouse in mauve, spice 
and willow-green, $1.98. Permanently pleated Arnel 
sharkskin skirt (white only), $2.98. Sizes 3-6X. 


Arnel and cotton tunic blouse in lilac, gold, white 


ed physical strength. The different 
physical capacities of the sexes de- 
termined, in large part, the different 
activities of men and women. Strength 
led to hunting and manual trades for 
men. Childbearing led to child rearing 
and housekeeping for women. Grad 
ually certain activities associated with 
women came to be viewed as consti- 
tuting femininity. 

Sewing, which is better done by a 
smaller hand, came to be accepted as 
feminine. To be clean, to bathe. to be 
concerned with manners and tradition, 
to like colorful clothing, to be inter- 
ested in appearance, to decorate one- 
self. to be interested in furnishing a 
home, all these came to be considered 


feminine. 


What were basically practices and 


customs grew to be regarded as in- 


stinctive a part of woman’s nature. 
Any woman who deviated was thought 
to be “going against her nature.” Cer- 
tain feelings also were attributed 
to “woman's” nature’: tenderness, 


warmth. sympathy. understanding, 


love—particularly love. Thus, another 


only), $3.98. 


only, $5.99. 


Arnel and cotton plaid 2-piece dress in gold or 


blue plaid, $7.99. 


and willow-green, $2.98. Completing this ensemble, ‘ 7-14, except € 


Arnel and viscose sailcloth co-ordinates, willow- 
green/white or lilac/white, $5.99. 


myth was born: for a woman love is 
all 

The love-is-all myth embraces areas 
ranging from sex to children. all of 
them based on the notion that a 
womans nature dictates certain feel- 
ings. Here are some of the most dam- 
aging and absurd beliefs resulting 
from the love myth. 

{ womanly roman is alwavs re- 
sponsive to a man 

If she is not always ready for sex, 
she is emasculating her man. 

{ real woman tS passive in her 
femininity, never initiates. 

Its the man’s fault if she is not 
stimulated 

The truly feminine woman ts un- 
interested im Sex, exce pt with her 
husband 

By nature women are monogamous, 
men polygamous. 

The perfectly feminine woman has 
large breasts, slim ankles, hairless and 
unblemished skin and is five feet three 
inches tall 

Interestingly enough, woman’s belief 
in the need to be passive runs head 
long into a male belief about sexual 
relations: the resulting conflict makes 


for all hinds of ridiculous contradic- 


a permanently pleated Arnel sharkskin skirt (white 


Co-ordinates in Arnel and cotton check, lilac 


Je 


tions. The male believes that the real 
woman is not passive with him. His 
“end-of-the-rainbow” female becomes 
positively abandoned, almost wanton, 
but only for him and only because of 
his stimulation of her. 

The notion that it’s the man’s fault 
if a woman is not stimulated has tts 
roots in another myth about femin 
inity: a truly feminine woman ts help- 
less. Even in this emancipated era, 
self-sufficiency makes many women 
feel guilty. For example, a highly in 
telligent woman, possessor of an MA 
degree. a schoolteacher for many 
years, felt compelled to call her hus- 
band at the office. The conversation 
went something like this 

“John, the washer is gone on the 
faucet. What should I do?” 

“Call the plumber.” 

“Yes. dear. Thank you.” 

She said good-by happily and then 
called) the plumber Actually, of 
course, she knew very well what to 
do, but she wouldn't dream of taking 
action on such a matter without dis 
cussing it with her husband first—she 
feels that she’s being feminine. For 
fifteen vears before marriage she took 


care of a great many more difficult 


SIMPSONS-SEARS 


Available in retai/ stores and catalogue sales offices 
across Canada. See page 183 Spring and Summer 
catalogue. 
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matters herself, including the repair 
of mechanical appliances. Now that 
she’s married she says she feels clumsy 
when she starts to do anything me- 
chanical. Her concept of maleness aid 
femin projects these attitudes 
e iS a mal } huspand \s 
1 eC I » secondary He kn S 
eve ing. | must ask hin 
4 wiun ely many women ¢ 
is type Of Neiplessness a t 
of being feminine rather than what 
1e utmost of morbid dependency 
and denial Of Ones self as a COequal 
uman being 
lf a woman its frigid 
é 
ni ittitude transferred to the 


sexual area results in the belief that 
its a man’s role to give sexual pleas 
ure, a woman's to receive. If a wom 
an is frigid, she feels that the man 
is unmanly because he cannot arouse 
her. Its not her problem. The dan 
ger in women’s acceptance of this 


myth is that tt leads to so complete 


a passivity they do not even expect 


t 


to have any sexual feelings at all. In 


fact, they set up emotional blocks 


against it 
Again, the myths contradict them 
selves. On the one hand, there ts the 


belief that by nature a woman does 


not have sexual feelings and can gain 


them only through the giving of a 
male. It’s all up to him. On the other 


hand, the belief that by nature woman 
is primarily a mass of sexual impulses 
and there’s sometuing wrong with her 


if she’s not responsive at all times 


In the more general field of wom- 


an’s relationsaip to man, society itself 
imposes an image of the ideal woman 
Society seems to expect woman to be 


and to do many contradictory things 


at one and the same time. For ex 


ample: 
{ truly feminine woman has an in- 
tuitive wisdom about men 


Woman employs this profound wis- 


dom subtly, to lead her husband to 
SHCCESS, 
{¢ the same time, a real woman is 


helpless and childlike. 

Woman is inferior to man intellect- 
ually. 

Howe ver, 


intellect, to provide 


woman must have great 
stimulating com- 
panionship to man. 

{ true female lives to serve her 
husband, her children and society 

A woman who works robs her hus- 
band of his masculinity 

A “good” wife always agrees with 
her husband. 


Wives more than husbands, women 





POSSESS G INN 


Sfervous 


good, an inborn set of moral 


a ‘es 

Wives should stay out of the lime- 
lig é thei Ausbar S$ are con- 
Ce ed Vv are readluiv the power 

} one 

Khomen are instinctively smarter 
an men 

In spite of our present-day scien- 
tific enlightenment. much of the 
nystique about women sull remains. 
She is still felt to be more closely 
related ti man to nature. She is 
believe ve all sorts cf deep feel- 
ings C unaware of. These 
feelings are expressed through her, 
much like a Ouija board. She is the 
true transmitter of nature to society. 


Herein lics part of the reason for the 


notion that woman Is the power be- 


hind the tcrone, that men are really 
child and woman is the mother. 
Then too, women believe that all 
women are hostile to each = other. 
They're catty, ready to scratch each 


other's eyes out. This stems from the 


idea, unacknowledged but neverthe- 


less powerful, that each woman ts the 
only earth mother. Thus all women 
are competing deities 

Another source of the mythology 
that handicaps women ts the ages-old 
social pressure that relegated women 
to castle or cottage. The type of resi 
dence wasn't important, just so long 
as they stayed home. In the process 
of expressing themselves in a limited 
environment, women quickly learned 
how to manipulate men. They learned 
how to exploit the various weaknesses 
of people around them to satisfy their 
Men 


feminine 


own needs soon ascribed these 


tactics to “instinct.” As if 


only women were capable of using 


flattery. being subservient, manipu- 


lating people and being gossips! 


The old power-behind-the-throne 
myth has a modern variant. Some 
women believe that men do not like 


smart women. They believe that if a 
woman is smart, somehow she is less 
feminine. The assumptions are that 
a smart woman will always dominate, 
will not be content to remain at home, 


the part- 


ner, will not have all the characteris- 


will not want to be lesser 


tics of the cultural ideal. 

The fact is, there are many people 
of both sexes who fear, and therefore 
do not like, smart people. Happily, 
with the extension of education for 
more and more women, the myth that 
smart women are unfeminine is dying. 
The 


slowly and with much pain. People do 


demise, however, is occurring 


not abandon long-cherished beliefs 


without considerable conflict 


Another prevalent myth about the 
relationship between man and woman 


is that the so-called “battle of the 


sexes” is instinctive. It is believed that 


there can be no real 


pede between 


men and women, no real understand 


ing. Once again, reality exposes the 
fallacy. Of course. many men _ hate 
women, and vice versa. But it not 


instinctive. The adult's attitude toward 


the opposite sex generally springs 


from childhood experience. A 


feelings develop from his own re- 
lationship with the parent of the 
opposite sex and from observation of 


the attitudes of his parents 
If you accepted the idea of an in- 


stinctive battle of the sexes. you would 


also have to believe that there is an 
innate antagonism toward man bred 
into every woman. You would have 
to believe that there is a gene that 





QUICK-TRICK 
Rub aluminum — stripping on 
kitchen counters and cupboards 
with wax, let it dry, and polish. 
This will prevent black 
from forming on your dress or 
apron when you lean against 

your working surfaces 
Mrs. C, A. E. Church, 


Toronto. 
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shapes woman's feelings toward man, 


just as there are genes which deter- 
mine eye color and bone structure. 


Modern medical science has made 


great progress in the study of hered- 
ity, but there is no sign yet of a gene 
that fixes feelings between sexes! 

What an unusual 


picture of wom- 


ans instincts mythology makes! In 
one instance, she is innately hostile 
to all other women. In another, she 


is innately hostile toward men. About 
all that leaves for woman to love are 
birds, dogs and little children. 

It is difficult to with 


speak any 


certainty about women’s myths re- 
garding pets. But where children are 
concerned, women impose more than 
a few impossible demands upon them- 
selves. The “tyranny of the shoulds” 


takes over once again. 

The first myth is that, by virtue of 
being female, a woman instinctively 
knows, or has a “maternal feeling,” 
about children. This myth continues 


to cause deep conflict and self-de- 


structive feelings. 
A woman is in the hospital. She 
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has just gone through labor. She may 


have had a difficult delivery and she’s 


still somewhat under the influence 


of the anesthetic. The baby is brought 


in and placed in her arms. The moth- 


er looks at the newborn child, flesh 
of her flesh. Then, to her horror, she 
is not suddenly overwhelmed by the 


great joyful surge of maternal feeling 


she thinks she should experience 


There's something the matter with 


me.” she thinks. “I must be some kind 


of monster. A real mother always 


feels loving, if she’s any kind of wom- 


an.” In this not unusual story the 


myth has caused a woman real pain 


because she lacks a feeling she be- 


lieves she should have. 


In another case, a woman related 


an incident that involved her child's 


toilet. training. It occurred in the 


1920s when it was the vogue to toilet- 


train children promptly. 


She bo t the proper kind of potty 


and placed the baby on it at the pre- 


scribed times. The baby’s face reflect- 


ed an expression which the mother 


interpreted in her own way. She im- 
mediately took the child off the potty 


and put the instrument away. Defy 


ing the trend and her doctor's advice, 


she refused to try it again until the 


child had indicated he was ready for 


it. At that time, all went well. The 


her 


mother promptly citec “instinct” 


as proof of her maternal feeling. 


Certainly there is a great deal of 


benefit in trusting your own feelings 


about your child, in acting on your 


own certain knowledge about him. 


But it is a myth that this feeling for 


a child is instinctive and confined to 
females. [The capacity to respond to 
another person's moods and reaction 


is a /wman potential, present in both 
male and female in varying degrees. 
It can grow or diminish, depending 
emotional climate. There 


all, 


as mother love for children. 


upon the 


is, after father love just as well 


She may not want children 


[To assume, as too many mothers 


do, that one should always feel ten- 
der and loving toward children is an- 
other 


popular myth. Countless times 


I have been told by 


they 


many 
felt 


angry 


women 


about how guilty because 


they became irritated or with 


their children. They are troubled be- 
cause their feelings do not corres- 
pond to some ideal image of what a 
mother should feel. Similarly, many 
women feel they are “unwomanly” if 
they long for a day off from the con- 


Stant care and responsibility of the 
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house and children. What plagues 
them is the underlying false assump- 
tion that a “truly feminine woman 
should not want to leave,” even for 
a short time. 

Even more serious, in terms of the 
self-doubt it causes about femininity, 
is the myth that every woman should 
want to have children. The fact that 
a great number of women have and 
want to have children in no way im- 
plies that a woman is gxoing against 
her nature if she does not have that 
desire. Her background and experi- 
ence may have been such that she 
is not very interested in children. She 
may be aware of her own lack of 
talent’ for rearing children. There 
may be other pre-eminent interests. 
Society and the church may question 
her judgment of values, but this has 
nothing to do with her basic feminin- 
ity. Because she chooses not to util- 
ize one of her capacities does not 


mean that she is denying her nature. 


Victims of childish men 


The movies, television and radio 
mirror quite accurately our present 
cultural ideal of femininity. If we 
accept uncritically the beliefs about 
woman's nature which these media 
project, the following image emerges. 

Women are far more sentimental 
than men. 

Women instinctively prefer love 
stories. 

Women are helpless but noble 
creatures, the victims of cruel, dom- 
inating, childish men. 

Women are overworked and ex- 
ploited. 

For women, true happiness in mar- 
riage stems from wealth, sentiment, 
absence of passion of any kind and 
the assurance that “she will live hap- 
pily ever after.” 

Every woman longs for a man who 
will do everything for her. She will 
he kept forever free from want. He 
will love her, cherish her and protect 


her from all unpleasant realities. 


Always omitted from this popular 
picture are the natural consequences 
of overpampering. Woman would be 
wrapped in cotton batting so complete 
that her adult body would harbor 
only the emotions of an infant. 

Society has built up such a com- 
plex and contradictory mythology 
about women it is small wonder that 
sO many are confused and bewilder- 
ed. However, the haze is beginning to 
lift. More and more women are ques- 
uioning the validity of the myths. 
They are beginning to realize that 
basically the feeling of love for chil- 
dren is neither male nor female; it’s 
human. They are beginning to under- 
stand that sensitivity to the feelings of 
others, the capacity to love and to 
hate, clarity of thought, decisiveness 
and courage are all neither male nor 
female. Men and women are neither 
inferior nor superior to each other 
by virtue of their sex. Both are separ- 
ate aspects of being human. 

For women who worry and ques- 
tion their own femininity, I would 
offer this thought. Having been born 
a female, femininity is yours. It is a 
part of your nature. By logical defini- 
tion, you cannot be other than what 
you are. No matter what you do, no 
matter how you feel about anyone 
or anything, nothing alters your femi- 
ninity. Accept your own nature with- 
out question, as you do your ability 
to breathe. When a woman denies, 
ignores or rejects herself, she pays 
the heavy price of disharmony and 
neurosis. 

A woman is most feminine when 
she is herself. Then her femininity is 
in full force. In marriage, she ex- 
periences herself as half of a partner- 
ship that requires awareness and re- 
sponsibility on the part of both. In 
that most intimate of all male-female 
relationships, the act of love, she is 
freed from feelings of surrender, 
passivity, subjugation and aggression 
She is able to share the deep and 
abiding joy only a_ self-respecting 


human being can know. END 
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Is the December rush really over? Below we catch up on some happy 
comments on our Christmas issue, with special appreciation for 
Louise Emery, Karsh and Patricia Young. . . Plus, sound lessons on 
life from Joan Crawford and, also a star in her own way, Jean Tait 


I did enjoy the entire story about Joan 
Crawford [by Janet MacWalker, De- 
cember], and I also learned a good 
lesson from Joan. I have 
thought very much of self-educated 
people, but Joan has the lead. Every- 
thing she says sounds sensible. I like 
the way she thinks of other 
and the way she likes to take care of 
her clothes and herself, but most of all 
I like the way she walks out of her 
problems [below] 

In future I will try that, too. 

Mrs. Hilda Rumbereg, Schuler, Alta. 
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Courage in a silent world 


Thank you for printing “I Live in a 
Silent World,” by Jean Tait [Novem- 
ber]. You see I, too, entered the world 
of silence just two short years ago — 
overnight as a result of an allergic 
reaction to a very new antibiotic. | was 
totally unprepared for this soundless 
vacuum. 

I particularly enjoyed her story of 
how she has learned to lip-read. I hope 
that before too long I shall be able to 
communicate without the need of my 
little notebook. 

Since losing my hearing, I 
found my other perceptive 
have become sharpened. There are new 
found in the color, the 
and rhythm of things 
around me. Nature has her own way 
of compensating, and life continues to 
be different but worthwhile. 

Mrs. Rose A. Bell, Larder Lake, Ont. 


have 
abilities 


joys to be 


movement 


Jean Tait and her husband are two 
wonderful people. She gives one a 
wonderful feeling and also one of 


shame, and I hope every deaf person 


reads it. [We] deaf people are inclined 
to be selfish and full of self-pity. 
Winifred Sater, North Vancouver. 
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Who will be Sirs. Chatelaine ? 


Leave it to CHATELAINE to lead the way 
in sponsoring such a unique contest as 
Are You Mrs. Chatelaine? [November, 
December]. Indeed the winner will be 
a very lucky and deserving person. 
Mrs. Moine, Valmarie, Sask. 


Just Meet 
and read about Mrs. Chatelaine in the 
— The Editors. 


two more issues to wait. 


April issue. 


Foo much about sex? 
CHATELAINE used to be a wholesome 
family magazine, so why did you have 
to spoil it by riding the bandwagon of 
sex, sex, and more sex? I'll venture to 
say that the majority of articles are 
medical. When I have the urge to read 
detailed medical history, then I'll sub- 
scribe to a medical journal. Yours in 
disgust, 

Phyllis M. Hodgson, Gibsons, B.C. 


I have just finished reading We're Tell- 
ing Our Children Too Much About 
Sex [by Eileen Morris, November]. I 
agree one hundred percent with this 
splendid writer. Her ideals and prin- 
ciples are sound, her thoughts so well 
expressed. 

Mrs. Cliff Quinton, Whitby, Ont. 


Porcupine claims its tartan 


While it was most generous of Mrs. 
J. H. Milton, Englehart, Ont., to de- 
scribe the Porcupine Tartan as the 
Northern Ontario Tartan [Last Word, 
December], we would prefer to have it 
remain the Porcupine Tartan, a symbol 
of the resources and heritage of the 
Porcupine gold- mining district, the 
largest gold-mining district in the 
North American continent. 

The Porcupine Tartan was designed 
by Mrs. Evan Connor, of Timmins. 
It is officially patented. Official regis- 
tration is being sought at the Court of 


Lord Lyon, H.M. 

Edinburgh, Scotland. 

Austin Jelbert, Porcupine Chamber of 
Commerce, Timmins, Ont. 


Register House, 


No fast pill for diabetics 


Please let me apologize to all who mis- 
interpreted my letter as Mrs. Noble, 
of Toronto, did [Last Word, Decem- 
ber]. Of course, I didn’t imagine that 
diabetics or overweight patients could 
just take a fast pill and go on their 
merry way, but I still maintain that 
diabetes and obesity are diseases that 
stem from defective mechanisms and 
should, and can, be treated in the same 
way, namely diet, exercise and medi- 
cine. 

Mrs. Florence James, Regina. 
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The Heck house built by Samuel Heck. 





Miss Woodward's “other” Heck home. 


In your August issue [We're Throwing 
Away Our Past, by Patricia Clarke], 
I noticed a print of the Heck house. 
This was the house built by Samuel 
Heck, the son of Barbara Heck, and 
it was later occupied by the Guernsey 
family. 

1, too, was raised in a house built by 
the Heck family. It was across the road 
and a few hundred yards up, and was 
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built by George Heck, the son of 
Samuel. I’m enclosing a snapshot ot 
“my” Heck house. 

Miss N. L. Woodward, Toronto. 


Our Chr nas Was a-bubblk 





About your fiction in December, Merry 
Christmas, Darling [by R. Louise 
Emery]: I loved it. I just absolutely 
loved it! Thank you, too, for Patricia 
Young’s “I’m Glad I Died a Little,” a 
beautiful and inspiring account. And 
those incomparable Karsh pictures! 
What a beautiful and inspiring and 
gladsome issue of CHATELAINE. As you 
can see, it has left me bubbling. 
Mollie F. Palmer, Toronto. 


Thank you for the lovely December 
number. The cover is beautiful and 
also the contents. I admired the Sal- 
vation Army portrait. Such fine offi- 
cers with such expressive hands. They 
reminded me of the Salvation Army 
service at Hyde Park corner in Lon- 
don Next to 
man from Africa in a nile-green cor- 
duroy suit, and hat the same shade. 
Next to him, two cockneys with thin 
faces and wearing peak caps. It was 
a joy to hear the beautiful singing of 
those three. 


last summer. uS Was a 


Zetta Harper, Toronto. 


I was delighted with Nancy Goes to a 
Christmas Concert. The memories of 
similar concerts are still vivid. As a 
teacher in one - room rural 
schools while still in my teens, I suf- 
fered all the harassments of a pro- 
ducer. 

If you’ve ever tried carrying such 
props as angel while riding 
horseback two and a half miles to 
school, you'll know what I mean. 

Mrs. W. Hannah, Edmonton. 
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NEXT MONTH IN CHATELAINE 


LEFT CANADA 


WOMEN’S CLUBS SHOULD BE ABOLISHED! 


Beginning a romantic new novel 


ENEMY 


by Mordecai Richler 
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